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THINGS TO COME 








A SUMMARY OF ARTICLES IN THIS ISSUE 


lf The Trucks Don’t Get There — Page 32 

The role of the truck fleet in transporting milk is a key factor in good 
distribution. It is also an important advertising and public relations medium. 
Possibly even more significant is the effect that the truck fleet can have on 
the morale of the sales force. Poorly run fleets, more often than not, are re 
flected in apathetic salesmen. In the article that appears on page 32, we have 
attempted to show how fleet operations can be elevated to a high level of 
efficiency. Good records and a program of controlled preventative mainte- 
nance appear to be the secrets. 


Swivel Chair Milking Page 30 

lfeamed up with the farm holding tank and loose housing, the pack 
aged milk house is the latest development in the long struggle to take the 
heavy labor out of milk production. Seated in an upholstered swivel chair, 
an operator using the engineered milking parlor can milk as many as thirty 
cows an hour without leaving the chair. Doors are opened, feed is put in the 
mangers, cows are prepared and milked by an ingenious arrangement of con- 
trols and equipment. One farmer told us that the unit saved him about four 
hours of chore time per day. The story with pictures is on page 30. 


Another Look At Retail Sales Page 38 

A number of studies have pointed out the expense of the one and two 
quart customers on retail routes. Several plans have been devised to meet 
this problem, most successful has been the quantity discount idea. A Cali- 
fornia retail specialist does not agree with the theory that small customers 
are a burden. He asks, “What happens to volume and the costs that are de- 
pendent upon volume when the small customers are lost?” He also points out 
that small customers often grow into large customers. We think you'll find this 
a stimulant to your thinking. Look for the article on page 38. 


Right Or Wrong In Labor Relations Page 48 

Taking a series of actual labor disputes that were settled by arbitration 
Lawrence Stessin asks you what you think is the correct answer to the 
problems the cases present. This is a new feature appearing for the first 
time in the American Milk Review. Cases covered this month deal with 
seniority, absenteeism, and pay rates. So that you can check the rightness 
or wrongness of your conclusions, we have printed the official ruling in each 
case. This feature appears on page 48. 


42,000 Schools In School Milk Program Page 68 

Bringing you up to date on the progress of the $100,000,000 Special 
School Milk Program is an article that describes the degree of acceptance, 
the problems, and the triumphs of the project. Leading the parade with a 
123 per cent increase in monthly consumption is Montana. Most ridiculous 
problem was the group of parents who were against the program because 
they thought that low prices meant inferior milk. You'll probably glow and 
groan as you read this story which is printed on page 68 
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PRICE CONTROL TURMOIL 

From one end of the nation to 
the other come reports of extreme 
ly unsettled conditions in the dairy 
industry. Price wars, political con- 
flicts, producer unrest, all centered 
around the business of pricing both 
at the producer and the consumer 
level, are a disturbing source of 
trouble. Oregon and New Jersey 
have repudiated price control. 
Arkansas seeks to introduce price 
control. Tennessee would place a 
heavy penalty on anyone cutting 
the price below accepted levels. 
New York producers are talking in 
terms of six dollar milk. These are 
some of the elements in a problem 
whose solution has not vet 
found. 

In the April issue of the Ameri- 
can Milk Review we will bring you 
a report on this condition and an 
interpretation of its significance. 

e 


CAN HOMOGENIZATION BE 
IMPROVED? 


Two dairy scientists at the Uni- 
versity of California ask this in 
triguing question and offer some 
equally intriguing answers. Say the 
authors of this article, “Future 
criteria for judging adequacy of 
homogenization may not be based 
only on degree of fat dispersion but 
may also include specifications re 
garding other effects of the pro 
cess.” We think that you will find 
this excellent discussion of an im 
portant process of more than pass 
ing value. 


been 


CHANGING PATTERNS OF 
MILK CONSUMPTION 


A report on an extensive study 
of milk consumption in Memphis, 
Tennessee, has been released by 
the USDA. This is a highly im- 
portant piece of work because it 
studies a market before and after 
a bitter price war. Most startling 
conclusion set forth in the report 
concerns the relative insignificance 
of lower prices in stimulating con 
sumption. Most consumers were 
not aware that any great price drop 
had taken place. 
chandising, 
them 


Improved me! 
however, had made 
very much aware of milk. 
We will have a story on this report 
for you in April. 
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Your Sealright man wants to help you 


plan a New Business Sales Meeting! 


If you will look in the middle of this 
group of men, you will find a Sealright 
man. The Sealright man in this Milk Sales 
Meeting is Dave Flowers. Last week Dave 
held another meeting; next week he is 
planning still another Milk Sales Meeting. 

Holding milk merchandising meetings is 
an important part of every Sealright man’s 
program of service to his customers, 


YOUR MOST PRICELESS POSSESSION 


IN BUSINESS is your BRAND NAME... 


March, 


AND A SEALRIGHT MAN ALWAYS 


HELPS YOU BUILD IT! 


1955 


whether you are just switching to double- 
protected Sealons or have been using them 
for years. Sealright men around the country 
are gearing their schedules to help you 
make THIS your biggest milk month. They 
are doing it with a series of Milk Sales 
Meetings. 

Schedule a new business sales meeting 
with the Sealright Man as soon as you can. 


S « Sealri ioht 


SEALON BOTTLE CLOSURES 


Oswego Falls Corp—Sealright Co., Inc., Fulton, N. Y., Kansas 
City, Kansas—Sealright Pacific Ltd., Los Angeles, California— 
Canadian Sealright Co., Ltd., Peterborough, Ontario, Canada. 
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New Pricing Formula 
Adopted In Georgia 


Severe Penalties 
Sought To Curb Price 
Wars In Tennessee 
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from the EDITOR 


A new milk price formula for Georgia was 
unanimously adopted (Feb. 8) by the Georgia Milk 
Control Board. 

Drawn up by Georgia Experiment Station ex- 
perts, the formula would tie the price of milk to the 
federal wholesale price index, farm production costs 
and other economic factors. 

Three men will be appointed from the experi- 
ment station to operate the new schedule for six 
months to a year and pilot it through the begin- 
ning stages. 

The formula sets up a series of index brack- 
ets. When production cost and other items included in 
the formula calculations pass from one bracket to an- 
other, the retail price of a quart of milk will 
change 1 cent. 

It was agreed upon by producers, distributors 
and consumers before the formula was drawn up that 
there should be no fraction of a cent changes on the 
new scale. 

Calculations will be based on feed and farm 
labor costs in addition to the wholesale index and per 
capita income. Data for activating the formula will 
come from a number of official sources, among them the 
U. S. Department of Commerce report and the USDA. 


A bill aimed at curbing price wars among milk 
dealers was introduced in the Tennessee Legislature 
(Feb. 3) with the backing of Governor Clement. 

State Agriculture Commissioner Buford El- 
lington said the measure would prevent recurrence of 
a situation in which Memphis milk dropped from 235 to 
16 cents a quart. 

Under terms of the measure, wholesale or re- 
tail milk of any type would be covered, including 
whole milk, buttermilk, skimmed milk, cream and 
chocolate milk. 

A maximum $1,000 fine and up to a year in 
prison would be imposed against anyone who sells, of- 
fers to sell or advertise in any market area at less 
than the "prevailing wholesale price at the place 
of sale." 

The market area would be defined as any county 
in which there is a municipality having an ordinance 
regulating the grading of milk and milk products, but 
the state agriculture commissioner could designate 
other areas composed of one or more counties. 

The measure declares "competent evidence of 
the prevailing cost to other sellers within the mar- 
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The success of applesauce in glass containers is an- 
other example of the many food products that have 
benefited from the marketing advantages of glass. 





This chart shows the increased use of glass containers—today more than 
21% times the base period 1935-1939. In 1953 the industry shipped 
‘ME MAS oe See more than 108 new glass containers per capita. And because many 
glass salespackages make multiple trips, the units of product consumed 
average 459 for every man, woman and child in the United States. 
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—_for reasons dairymen 


have long enjoyed 


Gis PACKAGES do a real sales job 
for applesauce. For example, a 9- 
week study of supermarket sales 
in Cleveland, Ohio, shows that 
applesauce in glass containers ac- 
counted for a clear majority of the 
total sales. 


Dairymen have long enjoyed the 
advantages only glass packages give 
their dairy products—absolute flavor 
protection for the delicate flavor of 
their milk and dairy products... 
a container that’s dependable and 
convenient to use... provides visible 
inventory . . . sparkles at the point 
of sale. 


Over seventy-four billion units 
of products are delivered to con- 
sumers in glass salespackages annu- 


ally—more than double the number 
packed in the next largest used, 
rigid container. 


Glass is the Right Container for 
Dairy Products because— 
¢ It shows contents attractively and honestly 
¢ It’s convenient to use... store... reseal 
¢ It tells at a glance how much is left 
¢ It never leaks... protects delicate flavor 
And glass combines these advan- 
tages with the unequalled economy 
of the returnable bottle to protect 
the products and earnings of the 
dairy industry through economical 
trippage. 


For the finest of all glass contain- 
ers, order Duraglas containers to- 
day. Our nearest branch office is at 
your service. 
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Producer Price Control 
Proposed In Oregon 
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keting area shall constitute prima facie evidence of 
the cost to any seller charged with violating the 
pricing provision." 

Ellington said the proposed legislation rep- 
resents a compromise worked out with milk dealers, 
He said he stood firm against requests by them to set 
up a control board to regulate milk prices, a move 
unsuccessfully requested two years ago. 

The Tennessee situation emphasizes the dilen- 
ma of the fluid milk industry. Only a few weeks ago 
Secretary Benson cited the Memphis market as an exan- 
ple of increased consumption that takes place when 
prices are reduced. Introduction of the price war bill 
illustrates the other side of the coin; namely the 
demoralizing effect on the market when a free wheel- 
ing price war hits. 


In the wake of the stormy upheaval that saw 
Oregon voters divesting themselves of farm to door- 
step price control comes a new proposal to regulate 
producer prices. A bill has been introduced in the 
legislature with the backing of the Oregon Grade A 
Producers Association. 

Differing from the old law with its barn-to- 
doorstep controls over prices, the new bill would 
provide for fixing minimum prices at the producer 
level only. Prices paid to dairymen only would be 
regulated, with no controls over wholesale or retail 
prices charged by milk companies and stores. 

A milk marketing administrator would be ap- 
pointed by the governor, who would zone the state 
into market areas and hold elections in each one so 
producers could decide by majority vote if they 
wanted their area to come under the act. 

Ten ver cent of the producers in each area also 
could petition for an election to determine whether 
"market" or "distributor" pools would be in effect 
in that area. 

The administrator, in fixing minimum producer 
prices after a hearing, would consider production 
costs, feed supplies, consumer purchasing power, 
price of manufacturing milk, seasonal variations in 
cost and supply and milk suvplies in relation to demand. 

Similar to federal milk market orders, pric- 
ing and quota provisions would be fixed by the admin- 
istrator for both Class I (fluid) milk and Class II 
(manufacturing) milk. Class II milk would be surplus 
Grade A used in manufacturing, and this price would 
be fixed on the basis of the market price of manu- 
factured dairy products. 

Producer "base" or quota would be set once a 
year on the average of each producer's producticn 
record for the four low months of the previous year. 

Different from the previous law. quotas would 
be "open." so that any producer who can find a buyer 
can qualifv for a base on his production record. A 
percentage base like that used in some federal orders 
also would be provided. 
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Seated in an upholstered swivel chair the € 
Mrs. Pierce of Geneva, Illinois does the spect 
milking in comfort. Equipment for sani- the 1 
tizing milking equipment is within easy 
reach, handle for opening one of the seate 
doors is attached to pulley rope at right, one 
rod shown just below water valve to thirt 
left activates auger which puts feed ie 
in mangers. I 
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Outside view of milking unit gives good idea of size. Unit 
contains milking parlor and milk house. 


This view of the milking pit shows upper part of swivel chair. 
Picture was taken from looking between chutes that lead 
from feed storage bin to mangers. Cow shown in the picture 
is in the prep stall. 
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PACKAGED milking unit that 

contains a milk house and milk- 

ing parlor is the latest addition 
to a long line of equipment aimed at 
lightening the labor and _ increasing 
the efficiency of milk production. Most 
spectacular feature of the unit is 
the milking parlor where, comfortably 
seated in an upholstered swivel chair, 
milk as 


thirty cows an hour. 


one operator can many as 

The unit is a pre-fabricated aftai 
that is shipped to the site and erected 
in a matter of hours. the 


material that one finds on restaurant 


Formica, 


counters, laid over interlocking § steel 
panels make up the walls. The same 
type of steel paneling is used on the 
roof. The entire unit is erected on a 
poured concrete slab. 

the 


units can vary, the basic unit of three 


number of milking 


Although 


cows remains the same. A pit about 


18 inches deep from which the oper 
works is surrounded three 


ator on 


sides by stanchions. Stanchions on 
either side of the pit are for milking, 
the stanchion in front of the operato 


While 
animals are being milked the third is 


is the “prep” stanchion. two 
being prepared for milking, headed 
either to the right or left, depending 
upon which cow will be finished first, 
The 
gate is so arranged that the animal in 
the prep stall will be spotted in ex 


by an ingenious swinging gate. 


actly the right position for easy atten 
tion by the operator. 


Doors to and from the milking 
parlor are opened and closed by a 
system of ropes and pulleys which the 
operator manipulates without leaving. 
the swivel milking chair. Grain is 
fed into mangers attached to the exit 
doors. The grain is moved into the 


mangers from a storage bin with an 


auger that the milker operates by 
tuning an elongated crank, again 
without leaving the chair. Milking 


equipment, sterilizing solutions, wash 
cloths, ete. are placed within arm’s 
reach of the operator. One milking 
parlor that we visited had an infra-red 
lamp mounted behind the milker to 
provide heat. The pleasant young 
lady doing the milking told us that 
she and her husband liked to do 
things “the easy way.” She added 
that the milking unit saved them be- 
tween three and four hours of chore 
time a day. 


Although not essential to the func 
tioning of the unit, a bulk milk tank 
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View looking down on the milking parlor shows arrangement of cattle. 
lower right is movable. Animal entering will overlap animal in right hand stall. Next cow 
in will be directed to left as cow in prep stall moves ahead to take place of cow just milked. 


the installations 
Most of the farms 


were also using a pen stabling system 


was used on all of 


that we have seen. 


with self hay and silage feeders. The 
combination of these elements prac- 
tically eliminated the heavy work or- 


dinarily associated with chores and 


milking. One farmer told us that it 
was going to enable him to stay in 
the dairy business about a dozen years 
would otherwise have 


longer than 


been possible. 
The unit is the brain child of Cam- 


eron Hervey, formerly Associate Ed 





Curved barrier, 


the Farm Journal and now 
president of the Hervey Research De 
velopment Co., Geneva, Illinois. 


itor of 


As fascinating to watch as a three- 
ring circus, the parlor is remarkably 
Cattle quickly the 
routine and take their places in the 
prep stall or the milking stall as soon 
as the door is opened or the stall 
vacated. Only hitch that we saw was 
the reluctance of 


effective. learn 


a cow just milked 
to give up her turn at the manger. 
However, a healthy butt by the next 
cow in line settled the issue. 
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Diagram cf milking unit shows arrangement of milking parlor and milk house. 


does not come equipped with tank or milking machine. 


_ i] 
MILKING ROOM || 
vacuum [ ] i|} 
pump feed 
, ; storage mI | 
; sil 
o>. y “S$ A 
“manger oi manger 
¥ 
Unit 
Lf 31 
Ni “ j Li be f 








Milk at Schmalz Dairy is shipped to deliv- 

ery point by trailer. Here route trucks are 

loading empties into trailer for trip back 
to processing plant. 





A regular schedule of washing is followed. 

However, some variations are introduced 

according to time of year. A good looking 
fleet is important. 





Minor body repairs and touch up paint 

jobs are done in the garage. This attention 

to little jobs reduces the big jobs. Com- 
plete body painting is done outside. 
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There is a pecul- 


we iarly uncomfortable 
purgatory reserved 

fratre by route salesmen 
for trucks that do 

not deliver when 

they are supposed 


to deliver. Few 
things are more frustrating than to 
lose hard won customers because of 
a faulty fleet operation. Few things 
are more disheartening than to see po- 
tential profits dissipated in wasteful 
distribution system. 


The role of the truck fleet in sales 
and distribution can be both positive 
and negative. When the fleet is well 
managed, when trucks are sharp in 
appearance and dependable in_ per- 
formance, when maintenance and op- 
eration are systematically economical 
the fact is reflected in high morale, 
sustained enthusiasm, and rising sales. 
When 


chronic breakdowns, and the source of 


trucks are shabby, subject to 
profit devouring waste, the fact is re- 
flected in interdepartmental bickering, 
a depressing sense of futility, and a 
static or declining sales curve. 

A. E. Friedgen, Inc., transportation 
consulting engineers, speaking on the 
basis of experience gained from ana- 
than 
a variety of 


lyzing the operation of more 
1,000 delivery fleets in 
that by 


tematic management of the fleet over 


industries, says careful, sys- 
100 specific savings can be made. Mr. 
W. M. Cooper, Sales 
Schmalz Dairy Products, 


New Jersey, says that 


Manager for 
Plainfield, 
a close work- 
ing relationship with the garage is an 
important part of the sales managers 
job. 

What are the elements that are nec- 


essary for a fleet to be classified as 


good? 

The first element, one that must be 
present if the rest are to be effective, 
is intelligent supervision and support 
by management. The key to successful 
fleet operation is a system of mainte- 
nance and operation. The develop- 
ment and control of the system is the 


responsibility of management. 


The second element is information 
This is one of the major reasons fo 
developing a systematic approach. But 
the information must not only be sys- 
tematically gathered it must be reveal- 
ing as well. For example, many fleet 
operators are interested in an average 
cost per mile on an industrywide basis, 
Such a figure actually has little valu 
The factors that enter into cost per 
mile are variable, such as labor rates 
road conditions, climate, character of 
route, etc. The cost per mile figure 
that is available is the performance 
record of the truck measured against 
its previous performance record. In 
other words the truck must compet 


against itself. 


There are many pieces of informa- 
tion that must be gathered in order 
for management to exercise intelligent 
judgement. For example, on the truck 
inspection sheet used by A. E. Fried- 
gen engineers, 239 separate items ar 
listed. The sheet is used when a truck 
comes into the garage for its quarter 
based on 


inspection. An inspection 


such a check list will not only be 
thorough it will also indicate sources 
of trouble. Other types of information 
are gasoline and oil consumption, tir 
records, driver complaints, road calls, 
and stock withdrawal records. 


The third element in the successful 
fleet program is to know what to do 
about the information once jt is avail- 
able. It is not enough to know that 
truck Number 10 is using more gaso- 
line than usual. It must also be known 
why there was an increase in fuel con- 
sumption and what can be done about 
it. 

Transportation specialists say that 
the dairy industry is extremely hard on 
know 
that fact doesn’t help us very much. 
We must know what it is that we do 


tires. Obviously simply — to 


which wears out tires so much faster 
than they wear out in other industries. 
Knowing that we are then in a posi- 
tion to do something about it. The 
major reason for excessive tire wear in 
curb damage. 


the dairy industry is 


Routemen tend to break the tire walls 
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*K| FLEET OPERATION 


by ramming them against the curbs. 
Remarkable success in extending the 
useful life of dairy truck tires has re- 
sulted from an intelligent training pro- 
gam that shows routemen what they 
are doing to tires and how, by simple 
precautions, they can do something 
about it. 

Perhaps the best way to see how 
the application of these basic general- 
ities can be applied in practice is to 
examine a fleet that operates under 
such a program. 

Schmalz Dairy 
Plainfield, New Jersey, 


Products Co. in 
operates a 
fleet of 22 route trucks, 5 wholesale 
trucks, 5 trailers, and 3 tractors. Milk 
is processed in a plant located 30 
miles from the distribution center. 
Products are loaded into trailers and 
hauled to the distribution point. De- 
livery trucks are loaded from the 
trailer. When they return from their 
routes empties are loaded back into 
the trailer. 

Mr. Henry Schmalz, president of 
the firm and Mr. Willard Schmalz, 
General Manager, recognize the im- 
portant relationship that exists be- 
tween the truck fleet and the sales 
organization. They want a truck fleet 
that is dependable, and economical. 
They appreciate the impression that 
delivery trucks make on the public. 
Consequently they want a fleet whose 
appearance is in keeping with the 
quality of their products. 

Rather than attempting to devise 
their own system of fleet supervision, 
management at Schmalz Dairy Prod- 
ucts elected to use a system that had 
been developed over the years by spe- 
cialists in this field. They are using the 
services of A. E. Friedgen Inc., of 
New York mentioned above. What 
this firm does is supply the necessary 
forms for keeping proper records, ana- 
lyzes the figures, and submits a written 
report each month. The report shows 
costs of operation, which costs are out 





Advertisement of the Seal- 
right Co. listed for this page 
appears on page 23. 
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of line, and where savings can be ef 
fected. Engineers from the firm obtain 
cost details monthly, collects all gar- 
age data, inspect equipment, and con- 


sult with management. 


The basic concept in the system is 
the performance of the individual 
truck. In a sense it is not the fleet that 
is supervised but the units of the fleet 
in the form of individual trucks. To 
do this, accurate records are kept on 
each truck. These records include an 
accurate account of gasoline and oil 
consumption, a mileage report, a daily 
vehicle report by the routeman indi- 
cating the state of the truck. If every- 
thing is all right the routeman says so. 
On the other hand if there is any trou- 
ble he specifies the trouble. In either 
case the report must be signed and 
trouble or no trouble indicated. Other 
reports are a record of each tire, a 
stock withdrawal record, a detailed 
inspection sheet, and a detailed report 


on all road calls. 


The reports and interpretation of 
the reports are, of course, aimed at 
showing costs, eliminating waste, and 
providing management with a_ basis 
for making sound decisions. However, 
it is also obvious that good practice 
should prevent trouble as well as cure 
trouble. This means preventative 
maintenance. Regular cleaning of the 
trucks, regular and systematic inspec- 
tions, daily reports by the routemen 
on the condition of their trucks, and 
a driver training program are the prin- 
cipal features of the system. 

At first glance the paper work in- 
volved looks rather formidable. This 
does not appear to be the case. As a 
matter of fact the opposite result 
seemed to happen. James Bazaz, the 
working foreman, had about as neat 
a shop as we have seen in a long time. 
The various daily reports were posted 
in convenient places so that it re- 
quired only a matter of seconds for 
the entries to be made. The regular. 
established procedure had apparently 
eliminated the hectic pressure that so 
often prevails in a garage. Operations 


were moving as planned. Nobody was 


Record of gasoline consumption is entered 
on record sheet posted by gas pump. It is 
important that records be placed so that 
entries can be easily and promptly made. 


Rhee |) _ 


* it 


Key man in the Schmalz fleet operation is 

working foreman James Bazaz. Spare parts 

are expensive. Mr. Bazaz is shown here 
checking inventory. 


Impressive in Mr. Bazaz’s shop was the 

automotive library which he keeps over 

his desk. The library is readily available 

and is used, one of the reasons for the 
good fleet record. 
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being pushed. The preventative main Perhaps the most impressive aspect drawing delivery wagons. He and his 
] ] ] lk i : 
tenance program had reduced the of the entire Schmalz operation was brother devised a system for feeding 
work load in the garage by catching the air of unhurried efficiency that all of the horses at one time. We 
the small trouble before they became prevailed. The place is as neat as a turned this intelligence over in our 
big ones. It had also eliminated waste pin. The trucks are in superb condi mind and finally concluded that any 
motion. The general impression was tion. The loading and unloading moves body who could feed 125 horses at 
that of a group of men who unde: with a deceptive ease that belies the one time ought to be a to make a 
stood and appreciated a system that speed and timing involved. People fleet of trucks rear up on their hind 
helped all concerned. have time to talk and time to think wheels and beg. That is just about 
. , - whi ’y have done at Schmalz 
In the office paper work relating to The Schmalz name was, for many hat they a a 7 
he fi | as . , Dairy Products. 
the fleet was less than one would or- years, prominent in the baking indus- 
dinarily associate with a sizable fleet. try. President Henry Schmalz told us There were many stories of sales 
The transportation consultants took that at one time the Schmalz Baking success at Schmalz. There was a hous- 
over that task. Company had 125 horses used for ing development representing 17 new 


accounts. Schmalz Salesmen got 16 of 
them. There was the salesman who 
spent Sunday afternoons on his own 
time calling on newcomers to the 
area served by his firm. There were 
other stories, stories that in the ag- 
gregate revealed indisputably the tact 
that when salesmen know they have 
behind them an organization that is 
going places they go places them- 
selves. A big factor in this attitude is 
the knowledge that they have the 


equipment to get the products they 





sell where they want them when the) 





want them. It is an attitude which, in 





the last analysis, is the ultimate ex- 
A. E. Friedgen, Inc. makes periodic checks Proper inflation is vital in tire life. Engi- ' adler oe re ‘ 


of the fleet. neer Fraade tests tire pressure on truck. pression of good management. 
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CLEAN 
STRONG 
WELDS 


SEPARATELY 
CONSTRUCTED 
FLOOR 


EXTRA STRENGTH 
ON 
BOTTOM FRAME 


NEW 


—— 
Smell 
—_——_— 


geo 


DELIVERY CASES 


FOR PAPERBOARD MILK CONTAINERS 


CLEAN STRONG WELDS 

Round steel wire is used throughout except in the 
floor. Electronically timed and controlled welding as- 
sures clean, strong welds. 


FLOOR 

A separately constructed floor of flattened round 
wire, a frame wire and cross braces. Flattened round 
wire holds its shape much better than ribbon wire, 
resulting in a resilient, shock absorbent floor that 
minimizes the possibility of damage. 


STACKING 


A perfected deeper bottom stacking feature assures 
stability of telescoped cases. The stacking ring is sup- 
ported at close intervals with ‘‘L’’ shaped members, 
assuring a flat base for conveyor travel. 


SMOOTH 
SURFACE AT ALL 
POINTS OF CONTACT 
WITH PAPERBOARD 
CONTAINERS 


IMPROVED 
STACKING 
FEATURE 
FOR 
TELESCOPING 
CASES 














INVERTED VIEW of corner show- 
ing unique stacking ring suspension. 


EXTRA STRENGTH 

A truss effect of all three bottom frame wires tied 
together adds additional strength that is needed on 
sides and ends, 


SMOOTH 


Closely controlled welding plus careful hot-dip gal- 
vanizing assures all-around smooth surface contact 
for paperboard containers. 


TO REDUCE YOUR DELIVERY COSTS USE 
CUMBERLAND MADE-O-WIRE 


CUMBERLAND 
CASE COMPANY 


CHATTANOOGA, TENNESSEE enoineeren rrooucts 


YOU GET MORE FOR YOUR MONEY WHEN YOU BUY CUMBERLAND CASES 


























PICKETING FOR ILLEGAL 
BOYCOTT 

The plant of a New York 
State dealer in ice cream prod- 
ucts had been intermittently 
picketed for three years by a 
labor union in an unsuccessful 
effort to organize the employees. 
An election, jointly requested by 
both the employer and the 
union, had been held and the 
union’s solicitation of member- 
ship rejected by the employees. 


The picketing continued with 
attempts to establish a boycott 
and deprive the dealer of his 
necessary supplies, cutting off 
the gasoline fuel supply for 
trucks and stopping “pick-ups” 
from a supplying dairy on the 
threat of the union “to tie up 
that place too.” 

In April of this year the dealer 
appealed to the courts for an in- 
junction against the continuance 
of this illegal activity. In grant- 
ing this relief to the dealer the 
court referred to a comment 
made by a court in another case 
under similar circumstances, 


“Sympathy for the workmen 
cannot be extended to the point 
of denying to the employer the 
equal protection of our laws. 
The widest latitude should be 
offered to workers to improve 
their condition by organization 
but in the extension of their 
privileges the reasonable rights 
of others, guaranteed to all alike, 
must not be subverted if the 
spirit of the government is to 
be preserved.” 

This the court supplemented 
in this recent decision with, “I 
am not unmindful of the fact 
that genuine organizational ac- 


By ALBERT W. GRAY 


tivities are entitled to the protec- 
tive cloak of the statute, but 
since it clearly appears that the 
real purpose is to bring sufficient 
economic pressure to bear on 
this employer to compel it to 
force its employees into a union 
regardless of the wishes of the 
employees themselves, it cannot 
be held that the activities com- 
plained of are within the pro- 
tection of the law.” 





Judy Ann Ice Cream Corp. v. Hef- 
fernan, 132 N.Y.S. 2d 456, New York, 
June 11, 1954. 


ESTABLISHMENT OF 
SEPARATE PRICES 


A resolution of the Rhode 
Island House of Representatives 
submitted to the Supreme Court 
of that state, asked an answer to 
the question, “May the Milk 
Control Board by regulation es- 
tablish separate prices for milk 
sold to consumers in various lo- 
calities or markets in the state?” 


The court referring to the 
statute creating the Milk Con- 
trol Board of that state said in 
its answer, 

“Under that statute certain 
powers were expressly granted 
to the Board of Milk Control, 
among which was the authority 
to make pertinent regulations 
and to establish after investiga- 
tion and public hearing, mini- 
mum wholesale and retail prices 
to be charged for milk distri- 
buted for sale within the state. 
That statute further provides, 
‘Upon fixing said minimum 
prices which shall apply to the 
various grades and classes of 
milk and which may vary in the 
several markets and localities of 
the state, the board shall furnish 


ON THE LEGAL SIDE 


all dealers registered within the 
state a schedule of such 
prices®*.’ According to such 
provisions the answer to the pro 
pounded question is in the af- 


firmative.” 





Opinion to the House of Represen- 
tatives, 97 Atl. 2d 578 Rhode Island, 
June 12, 1953. 


CONSPIRACY OF CORPORA- 
TION AND OFFICERS 
The dismissal of an action by 
a competitor against The Carna- 
tion Company for damages in- 
curred from a conspiracy of that 
company and its officers was af- 
firmed a few months ago by the 
Federal Court of Appeals. 


In that lawsuit this competi- 
tor claimed that The Carnation 
Company, through its officers, 
managers and agents, schemed 
to obtain the unlawful control 
and monopoly of the milk shed 
in the Marion County, Arkansas 
area. The scheme, this competi 
tor contended, had been effected 
by the establishment and main- 
tenance of a fictitious price by 
payments to raw milk producers 
in excess of the usual price. 


In the decision of the lower 
court that was recently affirmed, 
it was said of this contention, 
that the corporation has con- 
spired with its officers and mem 
bers, 


“It is a basic law of conspi- 
racy that you must have two 
persons or entities to have a con- 
spiracy. A corporation cannot 
conspire with itself any more 
than a private individual can.” 





Marion County Co-op. Assn. v. Car- 
nation Co., 214 Fed. 2d 557, aff’g. 114 
F.S. 58, June 29, 1954. 
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You’ve probably heard about the Special School in complete detail how the program operates. 


Milk Program recently passed by Congress. Naturally, we think you have a better chance to 
We figure this means more than a billion addi- sell to your local school system if you deliver milk 
tional half pints of milk will be sold by dairies to 


schools participating in the program. 


in Canco cartons. 


A recent survey indicates that youngsters prefer 
That’s a lot of extra milk. So if you are not now Canco by an 83% to 15% margin over another 
supplying schools in your community, right now is familiar type of carton. Teachers, too, like the con- 
the time to ask for this business. tainer because it’s easier for youngsters of all ages 


, to open, handle and pour. 
We are ready to help you, too. 


We'll be happy to send you this information on 
how to sell more half pints to half pints! 


Write: Fibre Milk Container Dept., Canco, 100 
Park Avenue, New York 17, N. Y. 


First, we have a brand-new sales aid especially 
designed to give you facts and figures you need, to 

approach your local school system. This includes a 

complete, easy-to-understand pamphlet telling 


FLIP—It’s Open SNAP— It’s Closed 


WALF PINT 
uduiD 


The easy-to-open carton women and children really prefer ! 








AMERICAN CAN COMPANY 
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The rising costs of 


house to house milk 


WE | delivery 


fralse ing of 


cern. Everybody is 
* 


are becom- 


major con- 


getting into the act; 











dairy men, govern- 
ment agencies, re- 
Search groups, and the public at 
large. Out of all the effort and discus- 
sion, which is being devoted to this 
difficalt problem, there seems to be 
emergigg a pattern of thought which 
may very well ruin the industry which 
it is intended to help. 


Briefly, this 


that the only ‘solution of the delivery 


philosophy suggests 
cost problem is make each individual 
sale pay for itself, ‘either by forcing 
customers to purghase wore at a time, 
by eliminating the nunprerous~expén- 
sive-to-sery€é small gfistomers or by 
modifying pricestructures so_ that 
ede” consumer pays for the segvfice 
dfong \with the product, 
ratherwthan for the product alone. 


provided 


Before this point ‘ef wiew becomes 
too firmly established, serious con- 


sideration should be given to several 
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aspects of retail route operation which 


it is very easy to forget. 


It is undeniably true, as cost study 
after cost study has shown, that it 
costs less per item to distribute milk 
to stores from wholesale routes than 
it does to deliver it to homes trom 
retail routes. So far as price only is 
concerned, this saving in cost can 
bring a decided benefit to the ultimate 
consumer. To be strictly logical, there- 
fore, it should be contended that the 
distributing 


expensive method of 


dairy products by operating retail 
routes up and down the streets of 
every community in the land is un- 
economical and outmoded and should 
be discontinued entirely. Certainly, to 
do this would provide still further re- 
ductions in the distribution costs of 
wholesale routes since they would be 
carrying all of the volume. 


li-this premise be accepted, there 
is nothing further to say in the matter 
except “How soon can it be done?” 


It seems to the writer, however, 
that such a philosophy is not only 
blind to the true facts of the problem 
but could be dangerously detrimental 
to the ultimate best interests of the 
entire industry. 

Retail delivery to homes is a vital 


and valuable service to the com- 


Let’s Take Another Look 


At 


By T. R. ROBERTSON 


munity. Further than this, it is ac- 
tually in this method of distribution 
that is found the true growing point 
vf milk products merchandising. The 
facts that North Americans are among 
the world’s highest consumers of dairy 
products and that over the years con- 
sumers have come to accept a greater 
und greater variety of milk foods, is 
to a very great extent due to the pro- 
motional and selling efforts of retail 
route salesmen. No amount of adver- 
tising or store promotion can equal 
the persuasive power of a competent 
retail salesmen, calling at the house- 


wife’s own door-step. 


Thus retail route operation is sales- 
wise one of the major arms of the 
nation’s dairy industry and is neces- 
sary for the future health and vitality 
of every one of its branches. This be- 
ing so, it cannot be casually jettisoned 
in favor of other methods of operation. 
Neither should it be ruthlessly modi- 
fied without taking into account the 
following facts: 


The first is that costs in dairy oper- 
ation come from both processing and 
distributing and not from distributing 
alone. Because margins are always so 
small, profits generally are determined 
by minute differences in total unit 
costs. And unit costs depend entirels 
on volume. Hence, it is possible theo- 
retically to gain profits by setting a 
minimum on the amount of milk 
which will be delivered to a single 
customer but in practice, doing so 
may reduce the total volume to the 
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Here’s Proof... at our Expense! 


DELICIOUS — Because only the finest oranges grown are used to make SUN RAY 
Orange. Prove to your customers how delicious an Orange drink can really be—they 
will enjoy the fresh tasting sunshine sweetness of SUN RAY Orange. 


FREE ORANGE—To sample every one of your customers with a Full Quart of SUN 
RAY Orange. Only Chandler makes such an offer. Prove to yourself the profit pos- 
sibilities of a really delicious Orange drink. The Chandler plan was a terrific success 
in 1954—it can work for you in 1955. Be the first in your area with SUN RAY. Free 
Advertising Aids. Mail the coupon today for complete information. 


$n 


CHANDLER LABORATORIES 


INCORPORATED 


Eighth St. & Chelten Ave., Philadelphia 26, Pa. 


CHANDLER LABORATORIES, INC. 
Eighth St. & Chelten Ave. Philadelphia 26, Pa 
Please rush the SUN RAY Orange profit plan 
NAME 
COMPANY 
ADDRESS 
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point where increased unit costs of 
processing and administration eat up 
virtually all the gain. Furthermore, 
processing and administrating costs in 
most plants are determined not only 
by retail volume, but by wholesale 
volume as well, so that the profit 
margin on wholesale sales and those 
on retail sales depends upon the com- 
bined volume of both, in a way which 
does not permit the complete isolation 
of the retail portion from the remain- 
Attempts to 
assess retail distribution costs as_ if 


der of the enterprise. 


they existed in a vacuum are therefore 
far from being realistic. Assuming that 
in any given company the retail oper- 
ation is to be maintained and not 
arbitrarily discontinued, then com- 
pany and industry policies which tend 
to divert customers from buying at the 
doorstep to buying at the store will 
inevitably lead to a reduction of retail 
route volume and a consequent in- 
crease in retail distribution costs. This 
is a very serious matter which seems 
to have been consistently forgotten by 
management, researchers and govern- 
ment. Price differentials in favor of 
stores, restrictive delivery and pricing 
policies directed against the small cus- 
tomer and the constant increasing of 
costs of labor are faster and _ faster 
driving people to the stores. It is no 
wonder that purely retail unit-costs 
are climbing, profits are vanishing and 
jobs are disappearing. The latter is 
particularly important since the trans- 
fer of volume from retail to wholesale 
reduces the total jobs available by one 
half. Short-term programs of immedi- 
ate gain to individuals, both owners 
and employees, thus have caused and 
probably will continue to cause long 
term losses to everyone. 








Effectiveness of Route Salesman Demonstrated 


A dramatic example of the effectiveness of the route salesman 


has been reported by an Ohio firm. This company introduced a com- 
pletely fortified milk to its customers a few months ago. The prod- 
uct was supported by an extensive promotional campaign. After the 
initial stages of the campaign were over the company conducted a 
survey designed to find out what influences had been most important 
in persuading customers to buy the new product. 

Of 313 people interviewed, 65 per cent said they were influ- 
enced to buy multi-fortified milk by the routeman, 7 per cent said 
that local advertising was what got them started, 5 per cent said 


they used the product on their doctor's recommendation. 





It must be remembered that in this 
phase of the industry we are operating 
a retail business and must think as 
retailers. We cannot pick and choose 
customers on a coldly logical profit- 
and-loss basis as seems to be sug- 
gested by the finding of several re- 
search teams. Consider for a moment 
the operations of a retail store. The 
merchant provides building, heat, 
light, inventory and sales staff for the 
benefit of all the customers who come 
in to buy. Some of these customers 
will buy many hundreds of dollars 
worth of merchandise in a single shop- 
ping trip, but many others will buy 
no more than a 10c bag of candy. 
There is no doubt whatever that a 
store loses money serving purchasers 
who buy the small amount, but the 
retailer does not refuse to make the 
sale nor does he up the price to pay 
for the service. On the contrary, he is 
happy to bring people into his store 
even for a small item, in the hope 
that they will see other things and 
purchase them from him or will re- 


turn in the future to effect a big sale. 











Retail Prices In Ten Cities, January 1955 
Stores —— Home Delivers 

Quarts Half Gals. Quarts Half Gals 

BOGON osc ccscccscccsss. 23-25 2413-25 

a 2012-2312 1) 251% 

Cleveland ............. 20 37 21 

RIO: svcsisnciaiciasss 19-22 34-42 22 

Los Angeles ........ 20 40 21% 12-43 

Milwaukee .......... 18-20 35-38 20 38-40 

New York ............ 21%-24% 26 

Philadelphia. ........ 22 23% 

Salt Lake City...... 20 21 

San Francisco ...... 20% 4() 21's 














Despite the existence of quantity dis- 
counts on certain merchandise which 
might indicate a contrary philosophy, 
it is not considered surprising in the 
retail business that the large purchaser 
in effect subsidizes the small purchaser 
and so bears, per sale, a dispropor- 
tionately larger share of the service 
provided. This is inherent in retail 
selling. 

Similarly, a dairy cannot success- 
fully sell merchandise retail to cus- 
tomers who are not on regular service. 
Consequently, it is a dangerous fallacy 
that the small customer should not be 
served because the immediate cost of 
service is greater than the gross mar- 
gin on the merchandise she buys. 

So long as dairies operate retail 
routes they should aggressively en- 
deavor to serve every customer 
whether large or small. There are four 
concrete reasons that make this so:- 

First, so long as the customers are 
being served with one or two _ prod- 
ucts, even if only in small quantity, 
they remain a potential market cap- 
able of exploitation for other products, 
particularly specialty items. Once dis- 
continued, however, they constitute 
a vanished asset. 

Second, it is more important to 
work for profit from the entire market 
than it is to make a discernible profit 
on each sale, since to do so is to main- 
tain retail volume and thus to reduce 
both processing costs 


throughout the organization. To be 


delivery and 


logical about many of the conclusions 
demonstrated by cost figures alone, 
one would suppose that a dairy would 
make most profit by limiting its de- 
liveries to customers buying six quarts 
or more per delivery. In actual fact, 
the elimination of all the customers 
who buy less than this quantity would 
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cause most companies to go bankrupt. 
There is no practical cutoff point be 


FLUID MILK CONSUMPTION IN CONNECTICUT 
TOTAL AND PER CAPITA 


1938 1953 





tween a profitable size of sale and an 
unprofitable one since as soon as total 
volume is reduced, by the elimination 
of the smallest accounts, delivery and 
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; 160 
processing costs increase all along the 


line. This upsets the original cost bal- 
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that the next smallest customers are at 
likewise too costly to serve, and so to 


the point of no return. 
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a retail truck along a given street at 
all, it is a more efficient use of man 
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almost every house on that street than 
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to serve but one in ten. The former 
plan tends to restrict the total route 
area so that increasingly easier and 
better service can be given to the cus- 
tomers, big and small, and all can be 
served more economically. 


out retail service altogether by cutting 
off or penalizing the small purchaser 
(who very often is a young married 

Fourth, the buying habits of the 
public at large are difficult to change 
after they have once become firmly 


couple or an elderly couple who in- 
fluence the attitudes of young married 
couples in the family). Thus, by teach- 
ing the public regular store-buying 
habits, will the 
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These new Tablets of GOLDEN rae 
CHURN’S Water- Dispersible 

Butter Color are the answers to - 
buttermakers’ complaints about % 
liquid butter color. No oil to turn e 
rancid; no messy graduate; no 
dirty pour spouts; no awkward 
drums; no storage, no freezing 
worries. These Tablets are simp- 
ler to use than GOLDEN CHURN 
Brand Butter Color (Certified), 
liquid Butter Color, on the mark- 
et since 1920. GOLDEN CHURN’S 
Water-Dispersible BUTTER 
COLOR is certified by U.S. 
Food and Drug Administration. 
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The decline in per capita consumption noted in Connecticut is reflected throughout the 
nation. A population increase resulting in a total rise in consumption has served to mask 
the per capita decline. 


market for retail sales, two, five, ten 
years hence. 


Bitter as it may be, the most fertile 
method of correcting the retail cost 
situation, and the one which has had 
the least study from most of those 
involved with the problem, is the 
marked reduction of unnecessary du- 
plication of services caused by over- 
abundant competition. It is the usual 
contention that free competition tends 
to lower both prices and costs, but 
this is not entirely true in the retail 
marketing of milk products. Particu- 
larly is it not so where the prices and 
margins of those products are set by 
government fiat. It is not at all un- 
usual in the metropolitan areas of 
find ten to fifteen milk 
trucks driving down the same streets 


America to 


to provide service to the retail cus- 
tomers in the area. Here is where the 
most correctable element of retail 
costs can be found. And it is actually 
to the effects of this costly duplication 
of services that the buying public ob- 
jects. Rather than by changing exist- 
ing price relationships or by reducing, 
or charging extra for, the services be- 
ing provided to small but important 
purchasers, it would be much more 
effective for dairies to act jointly to 
reduce the number of men and vehi- 
cles traveling the same mileage. The 
benefit of competition can be assured 
just as readily by 2 or 3 aggressive 
10 or more. 
That benefit certainly would be more 


competitors as it can by 


sure if the few were making profit 
go of the 
where the many can only lose money 


and so out business 


altogether. 
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J. Lb. Garvin, Jr., 


How 


Mechanized 


Procedures 


President of Garvin's 

Jersey Farms, Inc., the author of this arti- 

cle, told us he was “very much pleased” 
with the new bookkeeping system. 





Give a SMOOTH BOOKKEEPING OPERATION 


By J. L. GARVIN, JR., President 


Garvin's Jersey Farms, Inc., Wheeling, West Virginia 


have found 


We 
an “answer” to dairy 
bookkeeping prob- 


lems, which for 





years have been 


perhaps the greatest 





single source of an- 


noyance to everyone 


in the business. 


Adoption of mechanized procedures 
in our Bookkeeping Department has 
turned the trick. We do the whole 
bookkeeping job on one machine, and 
are saving over $6,000 a year com- 
pared to the cost of our old hand- 
written system. Garvin's is not a small 
dairy, either; it is in the million dollar 
bracket. 


[ am going to tell you exactly how 
our new—and, we think, unique — 
system works. No attempt will be 
made to compare the new system with 
the old; if you are in the dairy busi- 
ness, you know what the difficulties 
of pen-and-ink bookkeeping are. We 
had them all. 


Route Control 


Our Driver's Daily Settlement Sheet 
is shown in Figure 1. As the driver 
travels over his route during the day, 
he writes down names and amounts 
for all account. 
When he returns, the leftovers, load 
out, load in, and 


money received on 


today’s leftovers 
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All bookkeeping — rec- 
ords of the 37-route 
dairy are kept on a 
single accounting ma- 
chine. According to the 
author, the machine has 
meant a saving of 
$6,000 annually over 
the old hand method 
of keeping the books. 


are entered, in both items and money. 
The net and money, is 
computed and brought down to the 
Net Load column on the sheet. 


load, items 


After the driver’s truck is checked 
in, he goes to the Drivers’ Room, 
where he receives any checks, money 
orders and so forth that have been 
mailed in during the day by his cus- 


tomers. When he has also listed these 





adds to 


on the Settlement Sheet, he 
get total 
total retail collections. He then fills 
out the rest of the sheet, using whole- 


wholesale collections and 


sale delivery slips and his retail route 


book as sources for the figures. 


After the drivers have balanced and 
turned in their money, the Settlement 
Sheets are verified by the office and 
number 


sorted by branch in route 
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Figure 1 
Driver's Daily Settlement Sheet shown 
here, is the media for posting by ma- 
chine to the Route Control Ledger and 
the Route Control Journal. 


order. We have three main branches 
and 37 routes. 
tape of wholesale cash collected and 


An adding machine 


wholesale charges is run by branch. 


Please glance now at Figure 2. The 
Settlement Sheets 
course, the media for posting by ma- 


Drivers’ are, of 
chine to the Route Control Ledger 
and the Route Control Journal, which 
are printed simultaneously. 


Notice how very simple this oper- 
ation is. The accounting machine op- 
erator first “picks up” her old balances 
at the left side of the journal, the 
machine giving an “oF 
that were 
made correctly. She then copies ap- 


automatic 


proof showing pick-ups 


propriate figures directly from the 
Settlement Sheet — chocolate tax, 
money turned in, route number, 


wholesale cash sales, wholesale charge 
sales, discount (same as sample cou- 
pons), wholesale collections - 
and so on right across the line. At the 
end of the line, machine automatically 
prints totals to date for Wholesale 
Sales, Retail Sales, Wholesale Collec- 
tions, Retail total Ac- 
counts Receivable balance, and a 
proof total. 


cash 


Collections, 


In addition to these to-date totals, 
the machine provides daily totals of 
wholesale collected, wholesale 
charge sales by route, and total sales. 
These figures are proved to the add- 
ing machine lists 
before posting. 


cash 


which were run 
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Figure 2 


Route Control Ledger and Route Control Journal are posted by machine, directly from 

Drivers’ Daily Settlement Sheets. To-date balances for wholesale sales, retail sales, whole- 

sale collections, retail collections and retail accounts receivable balance are automatically 

computed and printed by the machine. The Proof Total provides an automatic line-by-line 
proof of cach posting. 


The Shortage column shows both 
shortages and overages, the shortages 
being posted in black print and over- 
ages in red print. At the end of the 
month, the net shortage is charged 
against the driver’s account. 

Collection figures on the Route Con- 
trol Ledger are used for figuring com- 
The 


balance proves the route ledger book 


missions. Accounts Receivable 
and the wholesale control figure. A 
total of the Chocolate Tax and Cash 
Sales Tax columns gives us the figure 
for total tax owed. The Route Control 
Ledgers, which are kept up-to-date 
and in proof at all times, give us the 
“entire picture” of any or all routes, 
on a day-to-day basis. To-date sales 
figures are available to us at any time. 
The journal gives us a composite pic- 
ture of all routes each day. Besides a 
tremendous saving in time, records are 
far and accurate, and 


neater more 


month-end peaks have been elimi- 


nated. 


In accounting for units, sold a copy 
of each load out slip (see top of Figure 
3) comes to the machine operator. 
When all slips are in they are sorted 
by branch — Wheeling, Fairmont and 


Moundsville. 

The first nine items on each of the 
Wheeling load out sheets are listed on 
a tape at the left side of the “31” ma- 
chine’s carriage; as they are listed they 
add into individual totals. The girl 
lists the first nine items on the first 
sheet, then the first nine items on the 
second sheet, the first nine items on 
the third sheet, and so on until she 


has run through all of Wheeling’s load 
sheets. There are 13 routes in Wheel- 
ing, 13 in Moundsville and 11 in Fair- 
mont. 


After listing the first nine items on 
all of Wheeling’s load sheets, the girl 
inserts a Units Ledger card (Figure 3, 
which has nine 
headed with the first nine items: 
Quarts Pasteurized, Bulk Homo- 
genized, % gallon Homogenized, 
Quarts Homogenized forth. 
The machine automatically prints the 


bottom) columns 


and so 


totals for the day in the proper col 
umns; these daily totals appear in red. 
The machine then returns to the tape, 
where the previous totals to date are 
picked up by the operator. Again the 
carriage moves across the Units Ledger 
card, this time printing the new totals 
to date, in black. 


taking 
until all items 
(of which there are 33) are exhausted. 


This procedure is followed 
nine items at a time 


In other words, four “runs” are nec- 
essary for each branch. The work is 
done at nothing less than dazzling 
speed in comparison to the old hand- 


written “spread sheet” method. 


Since there are four “runs”, there 
are also four Units Ledger cards for 
each branch. These cards provide us 
with a complete, accurate unit sales 
analysis, showing each day’s totals and 
the to-date totals at all times. 


We have no problem with bottle 
returns, since we use cardboard con 
tainers exclusively. However, a system 
very similar to this could be employed 
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to show bottles outstanding on an up- 


to-the-minute basis. 


Producers’ Payroll 


The Dairy Cooperative Sales Asso 
the left of 
Figure 4 was designed for us by a 
representative of The National Cash 
Register Company, 


ciation card shown at 


from whom we 
bought the accounting machine. The 
card is Addressographed with the pro- 
ducer’s name and number and is filed 
by the hauler in the order in which 
the milk is usually dumped. At month- 
end, the card contains a record of all 
milk shipped by a particular producer, 
by days, and the butterfat test of that 
milk by period tested. Weights are 
totaled and average test computed in 
the office. The office force also deter- 
mines the various deductions, as well 
as the butterfat pounds, and writes 
in these amounts in their respective 
positions under the column headed 
“Post These Amounts.” After the price 
of the milk has been negotiated (by 
the farmers’ cooperative and the com- 
pany), and sent in to the office, the 
gross amount payable is computed on 
each “D.C.S.” card and the record is 
now complete. 


All computations on these cards are 
proved, so that there is no question 
about their correctness when they 
reach the machine for payroll writing. 
The machine operation is very simple, 
since it consists of copying figures 


from the D.C.S.A. cards. 


Payroll forms are also illustrated in 
Figure 4. The check, the statement to 
the producer, the Dairymen’s Coopera- 
tive Sales Association Report, the Pro- 
Payroll Journal and the 
Hauler’s Report are all prepared in 
one operation on the “Class 31” ma- 


chine. Journals are double spaced and 


ducer’s 


only one hauler is written per journal. 
Only the pounds of milk, hauling, tax 
and producer's number are given to 
the makes it 
possible to allow these figures — but 
no others — to come through to the 
hauler’s journal. 


hauler; “spot carbon” 


At the end of each hauler’s group 
of producers the machine provides 
totals for pounds of milk, butterfat 
pounds, gross amount paid, dues, 
hauling and tax, accounts receivable, 
advances, farm loans and miscellane- 
ous, and net amount. There is also an 
accumulating grand total of pounds of 


milk for all producers. 
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Figure 3 





Dairy Cooperative Sales Association card is kept throughout the month for each producer, 

is used as basis to prepare Farmer Payroll by machine. Note that the Statement of Earnings, 

Check and Payroll Journal are all prepared at the same time. Gross and net pay are auto- 

matically figured by the machine; all journal columns automatically accumulate as Posting 
takes place. 


Plant Payroll 

Some of our plant payroll is written 
weekly, some bi-weekly, and some 
monthly. However, the payroll writing 
job is identical regardless of pay pe- 
riod. 

All five payroll records (Figure 5) 
are produced in one operation — em- 
ployee’s check, pay statement, earn- 
ings record, payroll journal and check 
register. As you can see in the illustra- 
tion of forms, the machine automatic- 
ally computes and prints to-date totals 
for earnings, F.I.C. and withholding 
tax on each earnings record. All jour- 
totals accumulate 
while posting. 


nal automatically 


The operation is completely proved 
on a line-by-line basis. Up-to-date fig- 
ures save time in recapping for quar- 
terly and year-end reports. The fact 
that all records are created at one time 
and all figures are machine accumu- 


lated enables us to do the payroll in 
less than half the time it took before, 


Accounts Receivable 


billed in a 
duplicate route book, the customer re. 
ceiving the original copy as a state. 
ment. Wholesale customers are billed 


Retail customers are 


by machine; statement, ledger and 
journal are created in one operation 
(Figure 6). Records are posted dail 
and kept up-to-date and_ in_ proof 
throughout the month; therefore state- 
ments are immediately ready for mail 
ing the last for the 
month is completed. 


The 
charge 


when posting 


total of wholesale 


sales (accumulated when post- 


machine 


ing the Route Control Ledgers) is used 
as a proof total for the charge posting 


to these wholesale accounts receivable. 


114) 


(Please Turn to Page 








| 








329920 93.10] saree 
239019 Piss) 7270 
209778 jeeee| 20050 
272ee8 Bese) T8189 


Aee730 
lesiee 
2Iee36 
xoz2ae 














~ 
| 
| 
| 














= 




































































Figure 4 





Plant Payroll is another machine job. All records are made at once; the totals to date for 
earnings, O.A.B. and Withholding Tax, shown on each individual’s earning record, are 
computed by the machine. 
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FRANK V_ EDDY 
206 Cruace $1 


VINCENT |. EDDY 


- Dairy 


alia uewincronn.conn. | ““QUR DELAVAL HTST 

: December 15, 1954 UNIT MAINTAINS A 

“ gordon As Houren, Mer. Wilk Plant Div. TEMPERATURE DIFFERENTIAL 
Mies Baad | The De Laval Separator Company OF ONLY W DEGREE.’’ 





Poughkeepsio, New York “1 
Dear Sir: 


After almost a full year of operation, we at the j 
EDDY DAIRY are very pleased with the new De Laval “WE HAVE BEEN ABLE TO 


HTST unit. We especially like the close contrel 


we can maintain due to pasteurization by direct MAINTAIN EVEN LOWER 
steem. Because of this, we are able to maintain a 99 

oducer, degree differential of only 4 degree. \ BACTERIA COUNTS. 

irnings, » 

e auto. | At the EDDY DAIRY we are proud of the fact that we —~ 

Posting have been able to maintain even lower bacteria. 

counts since we installec the De Laval HTST 


Pasteurizer. : “SAVINGS IN DETERGENTS, 
roll in Savings we have made by using the HTST unit are in™ > FUEL, ELECTRICITY, 
before. detergents, fuel, electricity, and man hours. AND MAN HOURS.’”’ 


We process for two subdealers. -wWith the use of the 
unit, we are able to zive thga back their own milk 
which is advantageous to thém. 





— 


din a We would like to give 4ue credit to the Christian 


Peterson & Son Dairy’Suppliers for the excellent 
job of installation. 


ymer re- 
a state- 
‘e billed Sincerely yours, 


rer and Si A Y Caf 
peration as V. Eddy, Pertad 
PorncontX 2 


Vincent L. EdcysAartner 
re state- Y 


~d daily 
n proof 
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Eddy Dairy's experience with the De Laval 

HTST Unit, using vacuum-steam heating in a 

De Laval Plate Heat Exchanger, is the normal 

experience of dairy plants all over the 

1 4) country. With this simple and efficient unit 
the “split” between steam and milk temper- 


- atures is really close and closely maintained 


) is used 
» posting 


ceivable. 


... product quality gets full protection... 
possibility of “burn on” is minimized. 





na Get all the money-making facts about this 
better way to pasteurize...write for De Laval 
Bulletin PHX today! 








DE LAVAL 


note | plate heat exchangers 
ord, are ' 
THE DE LAVAL SEPARATOR COMPANY Poughkeepsie, New York * 427 Randolph St., Chicago 6 + DE LAVAL PACIFIC CO. G1 Beale St., San Francisco 5 
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RIGHT 
or 
WRONG 
in 
Labor Relations 


By LAWRENCE STESSIN 


When a Layoff Occurs Does a 
Senior Man Have to Be Given a 
Chance to Prove He Can Handle a 
Job Held By a Junior in Another 
Classification? 


What Happened: 


The Company had a policy of plant- 
wide seniority. The provision which 
spelled this out read in part: 


.... If an employee is being laid 
off in his classification and has the 
ability to perform the work in an- 
other classification he shall be en- 
titled to perform the work in any 
other classification providing he has 
Ability — in- 
cludes job knowledge, experience 


sufficient knowledge. 
and efficiency required to perform 
the job in an average and/or satis- 
factory manner.” 


came, 


When a_ layoff Hogan, a 
Helper-Maintenance-Man with 5 
years’ seniority, was told there were 
no lower or higher available jobs in 
his classification. In an interview with 
the foreman Hogan said he certainly 
wasn't interested in a “lower job” but 
did want to be up-graded to Labor 
Grade 9 where a probationary em- 
ployee with less seniority than Hogan 
the _ task. 


position was that he had 


was performing Hogan's 
a right to 


“bump” a junior in any classification 


48 


men. 


A round-up of day to day in-plant problems 
and how they were handled by management 
Each incident is taken from a true-life 


grievance which went to arbitration. Readers 
who want the source of any of these cases 


may write to 
Warren St., 





and the Company was obligated to 
give him a chance to prove his worth. 


The foreman was called in to inter- 
view Hogan regarding his knowledge 
of Labor Grade 9 work. The super- 
visor reported that Hogan was NOT 
qualified, having neither knowledge 
nor experience necessary to do a sat- 
isfactory job. 

The union protested that the inter- 
view was not enough. It held that the 
man must be placed on the job, and 


only after a trial period should an 


opinion be formed as to Hogan’s 
competency. 
Was The Union: 

RIGHT WRONG 


What Arbitrator Jim Low Ruled: 
“The wording of the contract does 
not prohibit an employee who is being 
laid off from seeking to replace a 
probationary worker, or an employee 
whom he outranks in length of serv- 


ice, regardless of the job classification 


American 


New York. 


Milk Review, 92 


The real 
Richard 


given a chance to prove that he had 


or labor grade. issue is 


whether or not Hogan was 
the ability, as determined by the de- 


gree of job knowledge, experience 
and efficiency required to perform the 
job in an average and/or satisfactory 


manner. 


“The arbitrator finds that the Com- 
fulfilled its 


manner that had been its past prac- 


pany obligation in the 


tice in placements, upgrading and 


transferring, by checking Hogan's 
written record for experience; by the 
foreman discussing the requirements 
of the job with Hogan; also in dis- 
with the 


Union as to whether or 


cussions and_ the 


grievant 
not he had 
the ‘ability’ to satisfactorily do the 
work in Labor Grade 9 classification 
that was occupied by a probationary 
worker. 

“In absence — of 
the that 
had the final right to evaluate the 
ability of Richard Hogan to satisfac- 


the 
Contract 


anything in 


determines who 


torily meet the required specifications 
of the jobs in the higher labor grades, 
the Arbitrator has based his judgment 
on the presented facts, which include 
the practice the Company has used 
in the past, and he is impelled to 
rule that Richard Hogan was given 
the customary “chance to prove his 
ability on any other job which he had 
seniority on, which he claims he can 
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New THermo KING 
“pancake” model fits the 
new cab-over-engine 
tractor and longer trailer 
trend in trucking. 


March, 1955 






















peck Firct! 


before you buy— see why 


Thermo King 


is tops in 
truck refrigeration 


Exclusive features make THERMO KING 
outstanding in the field of truck 
refrigeration. Patented one-piece self 
contained package . . . patented stop-go 
engine operation made possible by an 
integral starter-generator . . . quick action 
automatic defrost. THERMO KING gives 
you more refrigeration for your money! 











ANUORRENELT 





ON eR 





U.S. THERMO 
CONTROL CO. 


44 South 12th Street 
Minneapolis, Minnesota 


Authorized service and genuine parts—from coast to coast ! 
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Send For 
This Free 


Sample Tube 


of fy 


Petrol-Gel 


And You'll 


See Why Petrol-Gel 
Is The Safe Way 

To Lubricate 
Pumps, Valves and 
Sanitary Fittings 

















Petrol-Gel is 100% U.S.P. In- 
gredients, componded to meet 
the specific demands of the 
dairy industry. 


Petrol-Gel is not soluble in 
water .. . won't wash away; 
clings to metal parts . . . ideal 
for in-place cleaning; packed 
in convenient, sanitary tubes 
for easy storage and use. 


ABSOLUTELY TASTELESS 
AND ODORLESS 


Write today for a free sample 
tube of a Petrol-Gel . . . it’s life in- 
surance for your costly equipment! 


Petrol-Gel 


Y2 doz. 4 oz. tubes 
$3.50 


1 doz. 4 oz. tubes 
$6.00 


All Shipments Sent Pre-Paid 


McGLAUGHLIN OIL CO. 


3750 East Livingston Avenue 
Columbus 13, Ohio 











perform” and that the Company was 
within its rights when it decided that 
the grievant did not possess the neces- 
sary ‘ability. The complaint of the 
Union is not justified.” 





Can You Fire An Employee Who 
Phoned He Was Sick and Then 
Went Out and Played Poker Until 
5:00 A.M.? 


What Happened: 


Bradley, a seven-year man, tele- 
phoned his foreman one Friday and 
reported ill. That night the plant 
superintendent heard that Bradley 
was up until 5:00 a.m. playing poker 
in the Union Hall. Two days later 
Bradley showed up for work with a 
doctor’s certificate. The superintend- 
ent was out of town but Bradley was 
told that the boss had left word that 
Bradley should be fired when he came 
back to his job. The superintendent 
had said that if Bradley were well 
enough to play poker until 5:00 A.M. 
he was well enough to come to work. 


° fo 


Was The Superintendent: 
RIGHT WRONG [] 


What Arbitrator Charles H. Liv- 
engood, Jr. Ruled: “The Company's 
position seems to be that if Bradley 
was well enough to play cards all 
night, he was well enough to work. 
But that does not follow. Playing a 
friendly card game in a warm, com- 
fortable room, with ample personal 
conveniences is not the same thing as 
performing physical labor in a shop. A 
person who is sick enough to justify 
missing his work as a mechanic may 
nevertheless feel like reading or play- 
ing cards or similarly passing the 
time. Here, at worst, the evidence 
merely suggests that Bradley may 
have shown poor judgment in going 
out and sitting up with a severe cold. 
The Company can hardly undertake 
to police the way employees care for 


their health when away from the 
shop. In any event, there is nothing 
to show that Bradley’s absence was 


prolonged by what he did. 


“On all the evidence, it must be 
found that Bradley had a reasonab), 
excuse for his failure to report fo; 
work, and that the Company acted 
unreasonably in substituting the non. 
professional opinion of its  superin. 
tendent for the judgment of a docto; 


as to Bradley’s illness. 


“There is another reason why this 
grievance must be upheld. According 
to Bradley’s termination notice he was 
discharged on Monday. This is cor. 
roborated by the testimony of the 
shop committee chairman, who says 
the superintendent told the committee 
on Monday that Bradley had _ been 
fired. Moreover, the superintendent 
who was responsible for the decision 
to fire Bradley, was admittedly out 
of town on Tuesday when Bradley 
reported and submitted his doctor's 
certificate. It thus clearly appears that 
the decision to discharge Bradley was 
made before the Company even knew 
that Bradley had a doctor's certificate 
and without giving any consideration 
either to the certificate or to what 
Bradley might have to say for him- 
self. This was not a proper exercise 
of the management prerogatives ree- 
ognized in the contract. When man- 
agement acts without giving full 
consideration to material facts which 
might reasonably have affected its 
decision, there is an abuse of dis- 
cretion.” 





Does “Equal Pay For Equal Work” 
Mean That All Employees Doing 
the Same Jobs Have to Receive 


Similar Rates of Pay? 


What Happened: 


The Company had a policy which 
read as follows: “The principle of 


(Please Turn to Page 113) 
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for Milk Vending 
at its best 


~ Kowe 


AUTOMATIC 
MECHANICAL 
MILKMAN 


producing 

extra sales—extra profits 
24 hours a day 

for DAIRIES everywhere 


ACTUALLY 2 MACHINES IN 1 


Vends two products simultaneously... 
white milk or chocolate...at two price 
levels. Accommodates all size containers 
from half-pints to full quarts at either 
level. The best and most flexible milk 
vendor in the nation. 


Ask for details on the Rowe PARAMOUNT. 
Vends half-gallons as well as quarts. 
Extra large vending capacity— 
extra large storage capacity. 


(Lp 
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Outdoors it’s the ROWE 
OUTDOOR—DUAL MILK 
MERCHANDISER * 





Weatherproofed. Opens highly 
profitable outdoor locations 
previously unavailable 

to DAIRIES. Vends 

quarts to take home... 
half-pints and pints to drink 
on the premises. *weatherproofed 


shelter available at additional cost. 











Indoors it’s the ROWE 
INDOOR-—DUAL MILK 
MERCHANDISER 


Outstanding success in factories, office buildings, schools, 
military installations, apartment houses and many other 
locations. Renders a valuable and needed service to 

the consumer. 


y MANUFACTURING COMPANY, INC. 
SALES OFFICE: 31 East 17th Street, New York, N. Y. 
Factory: Whippany, N. J. 


America’s Automatic Merchandising Family 


MEMBER © NATIONAL AUTOMATIC MERCHANDISING ASSOCIATION + DAIRY INDUSTRIES SUPPLY ASSOCIATION 
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By R. H. HOLLAND and J. C. WHITE 


Homogenization of Cream 


Testing Homogenized Milk 


QUESTION:—Would you advise 
putting our 40 per cent butterfat 
cream through the homogenizer, 
and, if so, at what pressure? We 
would like to eliminate the plug of 
butter that forms at the top of the 
bottle upon standing, if we can do 
so without harming the viscosity or 
the whipping ability. 

—S. K., 
New York 


ANSWER:—We would not advise 
that you homogenize your 40 per cent 
cream if it is to be used for whipping 
purposes. Homogenization at 2500 
pounds pressure on the first stage and 
1000 pounds on the second stage 
would undoubtedly eliminate your 
cream plug problem, but it would 
have a very bad effect on the whip- 
ping qualities of the product. One 
research worker has reported that 
homogenization at 50 pounds per 
square inch had no harmful effect on 
its whipping ability, but that pressures 
of 100 pounds and above seriously 
impaired whipping. The 50 pounds 
pressure was not sufficient to prevent 
cream plug formation. 


Cream plug is a common defect in 
market cream and should be remedied 
by other means than homogenization, 
if possible. In general, it indicates im- 
proper handling of the product either 
before or after separation. Some of the 
factors frequently involved are: 


1. The transportation of insufficiently 
cooled milk in partly filled cans. 


52 


Churning, of course, is the factor 
involved and this occurs fairly 
readily in milk at temperatures be- 
tween 60 and 80° F. 

2. Freezing of milk will destabilize 
the fat and tend toward cream 
plug formation. 


Failure to provide a surface cooler 


wy) 


for immediate cooling of the cream 

after pasteurization. Slow vat cool- 

ing leads to excessive agitation 

and to cream plug development. 
4. Rapid agitation, particularly at 

temperatures between 60. and 
100° F. 


Re-pasteurization or re-heating of 


un 


cream. Occasionally cream is 
heated to temperatures between 
120 and 140° F. at country separa- 
tion plants, then transported to a 
city plant where it is pasteurized 
and bottled. The agitation involved 
in the double heating and cooling 
may be sufficient to render the fat 
unstable. 

We suggest that you examine your 
processing carefully, as you may find 
that you can produce a much better 
quality whipping cream through the 
correction of faulty practices than 
could be done by homogenization. 


Testing Homogenized Milk 
QUESTION:—Several years ago, 
you published an article describing 
the use of an additive in sulphuric 
acid to aid in the butterfat testing 
of homogenized products. The ad- 
ditive is 50 per cent B.T.C. 


We seem to have lost the copy 
of “American Milk Review.” Should 
you have a reprint of that article, 
will you please mail us one? 
—O. S., 
lowa 


ANSWER:—The article you refer 
to was published in 1950 entitled 
“Improved Babcock Test for Analy- 
sing Homogenized Milk,” by H. L 
Wildasin and E. O. Anderson. 


In this article they recommended 
the use of sulphuric acid of sp.gr. 
1.820 at 68° F, containing 9 grams of 
B. T. C. (alkyl dimethyl berzyl am- 
monium chloride) per liter. Using this 
acid the test was to run in the normal 
manner except that before the tests 
were read, glymol was added to level 
the top meniscus. 


There are several other methods for 
determining the fat content of homo- 
genized milk. The 1952 edition of the 
Milk Industry Foundation Laboratory 
Manual gives the method of Lucas and 
Trout. This requires that the test be 
run according to regular methods ex- 
cept that sulfuric acid of sp.gr. 1.83- 
1.835 at 68° F be added in three sep- 
arate portions of 8 ml, 5 ml, and 4.5 
ml, with 15 seconds of shaking be- 
tween each addition. The test bottles 
are finally shaken for 2 minutes in a 
mechanical shaker. 

The Gerber test and the Mojonnier 
test also give accurate results with 
homogenized milk. The regular Bab- 
cock procedure gives somewhat lower 
fat tests but usually not more than 0.1 
per cent lower. In addition, standard 
Babcock tests on homogenized milk 
very often have charred or curd) 
formations immediately beneath the 
fat column. These formations make 
reading difficult and cast doubt on the 
accuracy of the tests. 
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Click —it’s capped and sealed with just 
one impact. And the capper never 
touches the bottle top. The efficient Seal- 
Hood installatiqn pictured here is in oper- 
ation in Wakefield Model Farm Dairy, 
Washington, D. C., and caps up to 125 
bottles per minute. 








PRODUCTION SAVINGS. Single-operation Seal- 
Hood both caps and seals with one quick impact. 
There’s no need for a separate hooder. “Second- 
operation” bottle breakage and milk loss are 
eliminated, too. 


“MILK FRESHNESS” SAVINGS. With Seal-Hood’s 
full, long-skirted closure, your milk stays fresh and 
wholesome from dairy to door- 
step. And your milk remains 
fresh down to the last drop be- 
cause the closure snaps snugly 
back on in home use. 



















ving 


SAVINGS 


AMERICAN SEAL-KAP CORPORATION, 11-05 44th CRI 


SEAL-HOOD'S 'SINGLE- OPERATION 


MEANS WWW AY 


FOR DAIRIES 





LABOR-TIME SAVINGS. Because Seal-Hood does 
two big jobs at once, your employees have more time 
to do other important work. Your time costs 
go down. 


MAINTENANCE SAVINGS. Our standard Seal- 
Hood lease includes complete machine maintenance 
by our factory-trained experts. You save because it 
costs you nothing. Damaged or worn-out parts are 
replaced promptly. 

Learn all the money-saving details about Seal- 
Hood and Seal-Kap closures. Write us today—ask 
to have one of our representatives call on you. 


VE, LONG ISLAND CITY 1, N. Y 


Mh, Oe eo 
Su Kod AND CG Nils PROTECT T0 THE LAST DROP IN THE BOTTLE 



































Activated Carbon Filter to 
Eliminate Water Borne Flavors 


By ROSS QUIRIE 


Ross Quirie is a consultant on processing problems in the dairy industry. 
He holds a Masters Degree from lowa State College and has served for more 
than 20 years as a plant manager. He is a specialist in new product develop- 
ment. His short discussions of practical solutions to practical problems will ap 
pear every other month in the American Milk Review. 


F YOU HAVE HAD trouble with DIAGRAM OF ACTIVATED CARBON FILTER WATER IN 
an off or foreign flavor in your 





finished product, perhaps you have 
overlooked or have not had drawn to 
your attention the use of activated 
carbon filters as a means to remove 
favors which so often haunt us in 





| } 





seasons of low water supply. 


The flavor commonly termed chloro- DISTRIBUTOR 
phenol (resembling carbolic and chlo- 
rine) may be so predominant as to 
make a product inedible or unsaleable. 





Soft drink manufacturers for years 
have used filters but until recently the 
Dairy Industry has not used them to 
any great extent. Many an ice cream 
maker has compounded what he 
thought was an excellent sherbet form- 
ula; frozen the product; and found to 
his dismay that the delicate flavor had 
disappeared leaving in its place a po- 
tent foreign one. 


Of late the cottage cheese maker SEVERAL LAYERS 


who uses vast quantities of water in "4 , if 7, 
washing the product to remove excess - 
whey has found his product acquir- ; 
ing an off favor he knew came from VARIOUS GRADES - \ 
water. WW, l/, 
Both these examples show the haz- = 
—_ 
— 
— 











ards which some water supplies bring ACTIVATED CARBON 


to our food problem. _ 




















Recently we came across a plant in 














a large city using lake water; here the 
flavor was terrific. They were making i ~ 
sherbets in a large way and antici 
pated developing a cottage cheese 


business, impossible with off flavor fied with their investment and would This equipment is simple, much re- 
water. To correct this they purchased be most happy, we are sure, to recom- sembling a water softener, offering a 
an oversized Activated Charcoal Fil- mend a similar purchase to anyone back washing procedure to keep the 
ter. They have been more than satis- whose problem is like theirs. carbon in an active state. 
M 
- American Milk Review 
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In a recent test, a new Heil Frigid-Lite Plastic 
Tank was filled with ice water . . 
ture had risen only 11/.°! 


. a week later the tempera- 


That is proof positive of the exceptional insulating quali- 
ties of Heil new-process plastic tanks. It’s the Frigid-Lite 
“sandwich” construction that turns the trick . . . outer layers 
of lightweight Fiberglas-reinforced plastic are bonded to a 
2” thick inner layer of insulating material. The interior plastic 
surface is bonded integrally with the stainless steel liner. 
There are no metal joints or internal bracings to transfer heat. 


The result is an exceptionally good vapor seal, with no 
infiltration of moisture to reduce insulating efficiency. 


Rigid, one-piece construction provides great structural 
Strength . . . the smooth, hard plastic shell practically elimi- 
Mates maintenance . . . stainless steel liner meets all sanitary 
code requirements . . . the very light weight of plastic con- 
there are dozens of 


Struction assures bonus payloads . 
. get the details today! 


other features . . 
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... that's one reason why 


BE PERSHIC 


- 
§ FARM PICK-UP TANKS 


are the best for you! 


HREE SEPARATE REAR COMPARTMENTS 
FOR GREATER UTILITY AND CLEANLINESS 
Left-hand compart- 
ment houses the 
automatic electric 
cord reel and iso- 
lates the electric 
motor and drive 
from the sanitary 
pump and transfer 
hose. Because only 
the coiled hose 
and pump are lo- 
cated in the cen- 
ter compartment, 
sanitation is a 
natural by-product of the design. 

Right-hand compartment houses the plastic, insulated 
sample chest with bottle and cooling facilities. Sample 
chest lifts out for convenience in handling and cleaning. 

Insulated walls and floor have rounded corners, and 
surfaces are as smooth and easily cleaned as glass. 





NEW SANITARY DOOR GASKET 


All three smooth, strong, insulated, 
lightweight plastic doors are molded 
to accommodate the latest type 
one-piece snap-on tubular sanitary 
gasket which is easily removable 
for fast, efficient cleaning. Note how 
gasket compresses when door is 
closed to ossure a positive, dust- 
and-air-tight seal. 








tHe HEIL co. 


DEPT. 3535 


3035 W. MONTANA ST., MILWAUKEE 1, WIS. 


Factories: Milwaukee, Wis. — Hillside, N. J. 


Heil Sales Offices: New York, Union, N. J., Atlanta, Cleveland, 
Milwaukee, Chicago, Kansas City, Denver, Dallas, Los Angeles, Seattle. 
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The Nature of Things to Come 


HE SOCIETY of 


Engineers is celebrating its golden 


Automotive 


anniversary this year. As part of 
this celebration it had some carefully 
selected engineers read papers pre- 
dicting the nature of things automo- 
tive to come in the next fifty years. 
These papers constitute a series of 
highly educated guesses of what is 
going to happen to us in the highway 
transportation business. 

Perhaps the most startling feature 
was the difference in vehicle speed as 
seen by men of varying viewpoints. 
The fleet operator figures the maxi- 
mum speed at some future date will 
be 100 miles per hour for trucks. The 
truck design engineer sees fifty miles 
per hour as the maximum figure, 
strictly enforced for reasons of safety. 
As a matter of interest the passenger 
car engineer gave the speed for that 
type of vehicle as two hundred miles 
per hour. 


It should be noted that all of these 
estimates are based on a new con- 
cept in road building such speeds. 
They would require vastly improved 
sight distances, gradual grades and 
much longer curve radii. 

Both the fleet operator and the 
truck designer see vastly increased 
horsepower in trucks. The operator 
obviously would use this increase to 
The truck designer 
saw engines of the magnitude of 500 
to 700 horsepower used as the power- 


increase speed. 


plant for trucks but he sees it em- 
ployed in moving bigger units with 
He set the maximum 
truck gross vehicle weight at 160,000 
pounds. Any such weight would again 


heavier loads. 


affect highways, requiring more sub- 
stantial surfaces and bridges. 

Both engineers saw vastly increased 
applications for automatic transmis- 
sions but at least the design engineer 





did not go whole hog about it. It 


was his feeling that automatic trans- 
missions would be found on city de- 
livery and multi-stop type trucks as 
well as some other specialized appli- 
cations. However, he did believe that 
for the typical highway type truck 
the driver should have control of the 
vehicle. 

This observer agrees with this view- 
point. As a matter of fact, he heard 
this sudden uncontrolled enthusiasm 
for automatic transmissions in trucks 
described as an “emotional binge” at 
the recent convention of the Private 
Truck Council of America. This view- 
point apparently had a great deal of 
support. 

Another observation by the design 
engineer should interest the operators 
of route trucks. It was that it now 
takes an hour of continuous running 
for lubricant temperatures to stabilize 
He noted 
that many trucks never get an hour's 


at operating temperatures. 


continuous running, especially route 
trucks. Effort to obtain sharper tem- 


(Please Turn to Page 112) 





west Dairy Corporation. 


builder of special truck bodies. 


Mechanical Truck Refrigeration. 





A two day refrigeration service and repair in- 
struction clinic was held recently at the Herman 
Body Company in St. Louis for approximately 30 
employees of City Products Corporation and Mid- 


The clinic was sponsored jointly by the Kold 
Hold Division of Tranter Manufacturing Company 
of Lansing, Michigan — manufacturers of Kold Hold 
refrigeration plates — and The Herman Body Com- 
pany of St. Louis, Missouri —the nation’s leading 


The purpose of the clinic was to instruct the 
attending personnel in principles of mechanical re- 
frigeration and the care and maintenance of Her- 
man refrigerated Bodies equipped with Kold Hold 


FLEET OPERATORS GO TO REFRIGERATION SCHOOL 
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the work in handling it. 


Space — Relieve dairy plant cold room space. 


Use your Diveo for added storage space of pre- 


cooled milk as well as delivery. 


REDUCE: Time 


ning (or whenever labor is more easily available) 


Sliding bulkhead doors. 
Available set back 
from, or flush with, side 
door posts. Optional on 
models 334-374 and 21. 
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Double action twin 
sliding doors at addi- 
tional cost. Available 
set back from, or flush 
with side door posts. 
Manual or power oper- 
ated. Models 334-37‘ 
ond 21. 


Pre-load in afternoon or eve- 


Sliding or jack-knife 
bulkhead doors. Avail- 
able flush with side 
door posts only. Mod- 
els 11-13 and 15 only. 
Jack-knife illustrated. 





Cool Profits ws 


DIVCO INSULATED AND 


SAVE: Money — Eliminate the cost of ice and 


REFRIGERATED TRUCKS 


for early morning start. No time lost in icing. 


Overhead— Eliminate handling of returned 


corrosion! 


ELIMINATE: Less — Keep your milk in top 


condition. No spoilage. 





Dutch doors. Available 
set back from side 
door posts. Optional on 
models 334-374 and 21. 


milk. Save expensive body maintenance by elimi- 
nating ice and water in the truck body. Reduce 


Messy Handling — Send your 
driver on his route with presentable 
appearance. No messy ice and water 
to handle or to ruin appearance of 
paper cartons. 

INCREASE: Sales — Carry more 
cargo, longer. Lengthen your routes, 
make additional deliveries. 

Market — Expand your line of 
perishables. Deliver cheese, eggs, but- 


ter, fruit juice, ete. 


6 DIVCO ECONOMY-ENGINEERED INSULATED AND REFRIGERATED 


OVER 80% OF ALL DIVCO TRUCKS PRODUCED SINCE 1927 ARE STILL IN SERVICE! 


MODELS NOW IN REGULARLY SCHEDULED MONTHLY PRODUCTION. 
AVAILABLE WITH FREON OR AMMONIA REFRIGERATION SYSTEM. 
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Introducing the Certified Ec 


oe” Bulk Milk 


in 
Ae ue Check these fe 





SAMPLE COMPARTMENT -sepa- 
rate, built in, of same sanitary 
construction as pump compart- 
ment, including portable ice chest 
and sample bottle racks. 





GASKETS-—securely attached be- 
hind removable stainless steel 
plate. 


HINGES-—stainless steel continu- 
ous type all doors. 


PUMP COMPARTMENT~—all corners 
rounded on full 1” radius. 


PROTECTIVE APRON—between 
rear bumper and skirt, shields 
compartment from road grime. 





BUMPER—bolted to truck frame. 





Requests for specifications, prices, sizes, 
and delivery dates on this Certified 
Economy Model will be promptly answered. 

If desired, full information on the Certified Standard 
Model, America’s most completely equipped Bulk Milk 
Pick-up Tank, will be included. 





DAIRY EQUIPMENT §D 


“Eighteen years of experience in Stainless & Steel Equipment for the Dairy Industry” | 


58 American Milk Review M 





ed) Economy Model 








Pick-Up Tanks 


se features. 


MOTOR-CORD COMPARTMENT 
—stainless steel lined. 


CORD HANGER-stainless steel rod. 
Readily removed if reelite required 
in future. 


DOOR CLOSURES-stainless steel 
cam acting. 


DOOR BUMPERS-—rubber, to protect 
directional lights. 


PUMP DRIVE—through two sheave 
pulleys and belts. 


WALKWAY — streamlined, skid- 
proofed with abrasive mastic. 





SKIRTING—welded one piece con- 
struction. 


LIGHTS and REFLECTORS—meet all ICC 
and State regulations. 


LADDER—each side, same material as outer 
jacket. 





STANDARD EQUIPMENT — includes all 
items shown less sample bottles. 


, tee 


MILD STEEL SURFACES—sandblasted and 
prime painted. 





CERTIFIED 
ECONOMY 
MODEL 


COMPARTMENT—mounted above truck 
frame for maximum road clearance. 


In addition to our bulk milk pick-up tanks, we make a com- 
plete line of stainless steel truck tanks, trailer tanks, and hold- 
ing tanks. Completely equipped Standard Model also available. 


{'T , DIVISION STAINLESS & STEEL PRODUCTS COMPANY 


deans" 1000 Berry Avenue e St. Paul, Minnesota e Phone: NEstor 8833 
dustry 
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By W. S. ROSENBERGER and V. H. NIELSEN 


Reasons for Cream Plug Formation 


QUESTION — Occasionally we 
are troubled with a cream plug on 
some of our products. 


This defect occurs quite often on 
our bottled whipping cream and 
occasionally on the homogenized 
coffee cream and regular pasteur- 
ized milk. Several times we have 
even had a slight plug on some of 
the bottled homogenized milk. | 
am particularly puzzled about this 
last defect for it is not present 
in all the homogenized milk we 
process in a given day. In fact, 
when we have the trouble, the de- 
fect seems to be present in only a 
few bottles throughout the run. 


We would appreciate any sug- 
gestions in regard to our trouble 
as we have been unable to con- 
sistently control this defect. 

—Dairy Plant Operator, N. Y. 


ANSWER-—Cream plug is one of 
the most common defects occurring 
in bottled cream. The plug is actually 
a rich accumulation of butterfat in the 
upper layer of a bottle of cream and 
it has such a firm consistency that it 
acts as a plug. 


The fundamental cause of this de- 
fect is the presence of large fat glo 
bules or fat masses in the cream. 
Sommer and Royer found that the 
plugs had a fat content of 55.4 to 
79.8 per cent, and microscopic ex- 
amination showed that the fat had 
coalesced or gathered into irregular 
greasy masses. The larger fat masses 
will rise to the surface quite rapidly 
and coalesce further as they come 
together. When cream contains a con- 


60 


siderable portion of its fat in large 


globules, cream plug formation is 
likely to result. 

Cream plug formation is actually 
the result of partial churning. When- 
ever milk or cream is subjected to any 
treatment which the fat to 


coalesce, there is danger of cream 


causes 


plug formation. 

Prevention of cream plug is a prob 
lem of avoiding churning. The follow- 
ing are 


some of the objectionable 


practices which may cause partial 

churning: 

1. Transporting improperly cooled 
milk in partly filled cans. 

The extent of churning that takes 
place will be dependent upon the 
temperature of the milk and the de- 
gree of agitation to which it is sub- 
jected. Milk at 60° to 80° F. will churn 
more rapidly than at 50° F. or below. 
2. Freezing the milk or cream. 
Freezing will cause a partial coales- 
cence of the fat, the extent depending 
upon the extent of freezing. 


3. Improper handling of the cream 
in the interval between separation 
and _ pasteurization. 


Probably the ideal way is to sep- 
arate either raw or pasteurized milk 
at a temperature of about 40° F. In 
case milk is separated at 80° to 90° 
F., provisions should be made so the 
down below 
50° F. without agitation. 
desirable 


cream can be cooled 
The most 
method is to provide a 
cooler to cool the cream as it dis- 
charges from the separator. Cooling 
the cream in a vat with agitation may 
cause partial churning. 


4. Slow heating to pasteurization 
temperature in the vat. 

Slow heating is sometimes practiced 
in order to allow time for testing and 
standardizing cream before it reaches 
pasteurization temperature. To avoid 
cream plug formation, agitation at 
temperatures below 100° F. must be 
kept at a minimum. Churning takes 
place most readily at temperatures of 
80° to 85° F. but will take place 
readily at temperatures down to 50° F. 
Below 50° F. the fat is solidified to 
such an extent that churning is quite 
slow. 

To keep churning at a minimum 
when vat pasteurizing cream, the 
product should be heated promptly 
to pasteurization temperature, and 
cooled promptly, with a minimum of 
agitation. 

5. Vat agitator running too rapidly. 

This is especially harmful below 
100° F., but apparently has little or 
no effect at pasteurizing temperature. 
6. Having the coil vat only partly 

filled. 

When part of the coil is exposed, 
the agitation is excessive due to the 
fact that the cream will follow the 
coil and drop back into the rest of 
the cream. 

7. Cooling the cream in the vat pas- 
teurizer. 

Some operators purposely cool the 
cream with agitation to increase the 
viscosity, but some degree of cream 
plug formation almost invariably re 
sults. 

8. Repasteurizing cream. 

This is a common procedure and 
much heavy cream is pasteurized in 
one plant and then hauled or shipped 
to another plant where it is again 
pasteurized. Cream plug formation is 


(Please Turn to Page 115) 
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@ Batch mixer operates control levers for weighing batch. 


70 YEARS EXPERIENCE 


behind the Thatcher Bottles you buy! 


® 70 years have elapsed since Dr. Hervey D. Thatcher intro- 
duced the glass milk bottle. In that time, billions of bottles 
have been produced by Thatcher for America's dairy industry. 


@ You are the one who benefits from this unequalled bottle- 
making experience. Because today's Thatcher Bottles are 
strong, lightweight, well-designed containers that offer high 
trippage at lowest cost. 


@ Prove this to yourself! Specify Thatcher Milk Bottles from 
your dairy supplier . . . or order them from the Thatcher sales 
office near you. Contact them today for prompt, complete con- 
tainer service. 


It's Good Business To Do Business With... 


TF THATCHER GLASS 


MANUFACTURING COMPANY, INC., Elmira, N.Y. 


Factories: Elmira, N.Y., Streator, Ill., Lawrenceburg t 
Sales Offices: Boston, New York, Philadelphia, Rochester, N.Y. Detroit, 
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Proper location is the number one consideration in building a new plant. 
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United Dairies in Denver, Colorado has located where railroad 


and truck facilities are available, plenty of room for parking and truck storage, yet at the same time close to the market where 


their products are distributed. 


Single Processing Room, 


Truss Roof, Unique 


Features of Colorado Plant 


By BURDEN KIRSCHWING 


One-room = opera- 
tion is the key to 
operating efficiency 
in the new $250,000 
brick - and - ceramic 
tile plant of United 
Dairies, which was 








BEE 


just completed in 
January at Denver, Colorado. 


Located in Denver's rapidly grow- 
ing Valley Industrial District, a stone’s 
throw from the downtown shopping 
area, the huge new plant consolidates 
in one location the dairying operations 
of three Dairy Lea 
Dairy, Evalona Dairy Company, 


veteran firms, 
Broadway Creamery. Through pooling 
the 
competitors” have 


of funds and _ interests, three 


“friendly become 
partners in a major plant which will 
show | substantial 


savings in overall 


production costs, as well as opening 
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up new sales opportunities in the bur- 


geoning Mountain States. 


Heads of the organization include 
Edward Watson, president, ice cream 
mix producer for most of the soft ice 
cream in the state as Broadway Cream- 
ery Company, Samuel Bish, vice pres; 
Evalona Dairies, operating two large 
Denver, J. E. 
wholesaling fluid 


ice cream stores in 
Stults, 
milk and ice cream prior to the merger. 
Jack Watson, son of Edward Watson, 


will 


vice pres; 


serve as secretary-treasurer. 
Through centralizing the interests of 
each firm in one plant, many hundreds 
of waste miles per week in truck trans- 
portation were eliminated at the out- 
set. In addition, duplicate stops, dup- 
licated bookkeeping, “cross routes” 
and all of the routine of three small 
firms serving the same territory, have 


been wiped out. “In brief, we are sim- 


ply serving the same customers of all 
three original organizations via United 
Dairies trucks, one-trip stops taking 


care of all needs” treasurer Watsor 
indicated. 
This merger had been under dis. 


cussion for more than two years, a 
cording to United Dairies, but it was 
not until September | that the actual 
papers were drawn up. This was the 
signal for a furious building program 
which set something of a record for 
the Denver area in getting a complex 
25,000 square-foot plant into actual 
operation in less than five months from 
ground-breaking. 


Design of the plant takes favorabl 
features from many larger dairy prod- 
ucts and processing plants in the East. 
The structure was literally built around 
the 60x110 foot 
room all supporting 
ments, refrigerated storage, offices, a 


central processing 


with depatt- 
glassed-in viewing balcony, and en- 
gine rooms forming a “shell” around 
the production departments. One 
room production in mix and fluid milk 
operations was chosen because of the 
ready supervision and interconnection 
of departments, according to Mr. Wat- 
son. Certain facilities throughout ar 
interchangeable to a point and wil 
permit greater production per squat 
foot utilized. 


The new building lies alongside the 
Valley 


through 


Highway, an expresswa' 


central Denver which pro 
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ee. on the Triangle 
Automatic R-4 

Paper Carton 
Milk Filler 

































railroad 
t where 
Price of the R-4 has been cut from 
$6580 to $5980. A savings of almost 
rs of al 10% for you! Why? 
a United . 
: We're betting that we'll sell enough more ma- 
Watso chines at this new price to more than make up 
for the savings that we are passing on to you. 
don i Here’s why we are confident that this gamble 
ears, a will pay off... 
it it was 1. The 4-valve, automatic R-4 is now almost 
ie actual as low in price as other automatic, single- 
was the valve machines that fill at only half its 
program — = jae speed. 
cord for : 2. The R-4 is now $2000 lower in price than 
vomplex another 4-valve filler that runs no faster 
» actual one <p and requires no less labor. 
hs fr 24 quarts—33 pints 
setae olen The R-4 is guaranteed to fill 24 quarts or 33 pints 
Ceeeeeeeeseeseoeeeeoeee eeeececeeeeeeeseseeeeeeee . . . 

‘ and half-pints per minute with only one operator. 
cpus : Easily handles up to 6000 cartons per day and 
7 oe : fills all sizes of the popular Canco container. 
he East ASK ALSO ABOUT THE : : y ; 
| around SEMI-AUTOMATIC R-I : Although the R-4 enjoys a big price advantage 
ocessing ts bs aes be nk eo eens : over other 4-valve and single-valve fillers, you 
depart paper carton milk filler for the smaller : can’t buy a more accurate, rugged and dependable 
ffices, a a ; ry a guaranteed “excgpaer ° machine at any price. Operation is fully guaran- 

n- rate o cartons per minute an e . . 
— ec aio sneaking : teed. Return the coupon for complete information. 
: a tainer, Operation is simple, easy and + 200 Tr » Milk Fillers No sania 
. santas dite ohn egeiaien. Gath the : Over 300 Triangle Milk Fillers Now in Service 
tid milk coupon for complete information. 4 
» of the P4 
mection | TRIANGLE Package Machinery Co. 
fr. Wat: Bagby Division 
pe 6658 W. Diversey Ave., Chicago 35, Illinois 
= a TRIANGLE PNG GNCMP Gs 11: AMRG@OME Information Please! On the (_) R-4 or (_] R-1 
nec 
7 BAGBY DIVISION qin 
Compeny 
side the ' Address 
resswa} 6658 W. Diversey Ave. ¢ Chicago 35, Illinois ° 
ch pro SALES OFFICES : Newark; Baltimore; Boston; Atlanta; Dallas; Denver; > Cry Zone __.iate 
| Los Angeles; Portland, Oregon; San Francisco; Montreal; Mexico City. . 
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Three outstanding features are illustrated in this picture. 


need for vertical supports. Slot in ceiling gives access to utility lines such as electricity which are carried overhead. Translucent panels 
around upper wall provide for diffused and very effective lighting. 


vides ready access to all sections of 
the city, as well as to New Mexico and 
Wyoming markets to the South and 
North. A railroad spur on the East 
side of the plant provides for con- 
venient carloading and receipts, while 
parking space for more than 200 auto- 
mobiles is available on surfaced lots 
on the South and West sides of the 
structure. Truck dockage for up to 15 
trucks is provided on the same sides, 
with automatic floor conveyor ‘trans- 
portation to the scales for milk-can 
delivery, plus pump facilities for tank 
truck handling. 

The office has the only glass win- 
dows used for illumination in the 
plant. The production room, neverthe- 
less, is provided with daylight through 
a unique upper-wall design. Walls 
around the 110x 60 foot room thrust 
up 5 feet higher than the surrounding 
roof. This area is made up of crenel- 
lated translucent plastic panels on all 
sides, which provide so bright a flood 
of light that electric illumination will 


be used only at rare occasions. 
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Likewise slanted for economical 


maintenance and power supply is the 


unique ceiling which has been in- 
stalled over the production depart- 
ments. Full truss, to eliminate posts, 
the roof is all steel. Suspended from 
it, the ceiling resembles a shallow hip 
with its 
ridge pointing floorward down the 


roof turned upside down, 


center of the room. Covering all con- 
duit, heating lines, water lines, ven- 
tilating ducts, ete., the ceiling is 
composed of panels of asbestos im- 
pregnated with cement, measuring 
4x2 feet, which simply fit into steel 
frames hung from the trusses. In order 
to reach any supply line for repair, it 
is only necessary to lift away the near- 
est panel, and, using catwalks along 
the inner side of the ceiling, reach the 
point required. The flat grey panels 
need no paint, are fireproof, and will 
lend themselves agreeably to later ex- 
pansion or changes. 

All power is supplied throughout 
from an overhead electrical bridge, in 
place of fioor cable or outlets. This is 





Note the slant to the ceiling resulting from the truss roof minimizes the 


located in an open slot which runs 
nearly the full length of the ceiling 
in the center. It eliminates the arduous 
job of channeling into the concrete 
floor of the room for new equipment 
power in the future, a point which 
United Dairies felt of maximum im- 
portance in planning the building. 


The room’s 20-foot-high walls are 
of cream fired tile on all sides, com- 
bined with germicidal concrete floor. 
Stainless steel or germicidal enamel 
was used throughout for doors leading 
into the refrigerated areas, as well as 
for all equipment. 

Departmentalization of the open 
space in the central processing room 
calls for the ice cream mix department 
occupying the front third, milk receiv- 
ing, pasteurization and bottling taking 
up half of the remaining space on the 
left side, milk 
tanks, evaporators, and laboratory the 
right side. 


storage in_ stainless 


Partitioned departments flank the 


production room on all four sides, 
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Be is.. OASIS—the quality orangeade 
oncret that gives up to 12¢ profit per 
1ipment quart! 
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Baty If you really want to get ahead 
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equipped with temperature-proof wall 
outlets through which conveyors (roller 
can transport dry mix ingredients 
without opening the heavy maip 
doors. The defrost unit is located out 
on the dock at the front of the build- 
ing, to save much additional labor and 
shutdown time. Hardening area is 18 
by 53 feet. Adjoining, the dry mix 
storage room, served by floor conveyor 
from the mix department, is twice the 
| size. In the egg storage room are can- 
dling facilities. All of the milk receiy- 
ing and storage rooms are ceramic 
tiled, with germicidal concrete floors 
and ceilings. Largest of the supporting 
departments is milk bottle storage, 
29x83 feet, which incorporates a Heil 
washer feeding directly to the bottling 


Ceiling is made up of asbestos panels impregnated with cement. Panels measure 4'2 x 2 machines in the fluid milk dep urtment 


feet. They fit into steel frames hung from roof truss. Inside ceiling are utility lines. To 
reach a line panels can be removed. Catwalks allow workman to reach any particular point. It will require several months be- 
fore United Dairies will be able to 
opening out on the covered docks as refrigeration department, boiler room, standardize on personnel, production 
well as into the center room. Included paper storage department. Refrigera- cost and other factors, according to 
are quality control laboratory, sepa- tion for most of the coolers was simply president Watson. The ultimate goal 
rate men’s and women’s locker rooms, transferred from one of the three orig- will be fluid milk production in excess 
office, subzero ice cream storage, mix inal plants, with the exception of a of 4,500 gallons per day, ice cream mix 
storage and processing room, egg- 30-ton Niagara blast freezer in the at around 4,000 gallons per day, and 
storage room, milk receiving room hardening room, capable of maintain- ice cream at 5,000 gallons per day 
with scale, bottle storage and washing ing 40 degrees below zero, and re- through two batch freezers and a con- 
room, milk storage cooler, ammonia quiring no defrosting. This room is tinuous unit. 


lon"Double or Nothing?" 


BARRIER 





VAPGC:WALL 


The Self-Sufficient Low-Temperature Pipe Insulation Requires MADE OF STYROFOAM® 
NO ADDITIONAL VAPOR BARRIERS .. . eet cat eee 
Maintains Its ORIGINAL INSULATING EFFICIENCY 


completely moisture-proof . . . does not absorb 
water, swell, soften, freeze or waterlog 


a . : ‘ extremely aang . . weighs just 2 ounces per 
Insulation which requires extra vapor barriers is Saal Hones 


as inefficient as no insulation at all. Vapo-Wall strong . . . compressive strength of 1% tons per 
does the complete insulation job without added square foot 

vapor seals... permanently maintains its “K” won, a Se 
factor of .25 ... meets all insulation require- value , ae 

ments, regardless of climatic or other adverse tough . . . completely unaffected by sudden tem: 
conditions. Pipe, vessel and fitting covers avail- perature changes 

able in 8 standard thicknesses. VAPO-WALL ® trademark, Dow Chemical C 
HAS AN EFFECTIVE INSULATION RANGE OF slinaas 
FROM -400° F TO 180° F. Write today for incorporated 
complete information. —. 








1315 Hutchins Houston, Texas Alwood 2387 
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Sanitary 








Pipe Racks | 
save steps | 
and 
cleanup time! 








marks the 


Spot! 


“*X'' marks the spot where you can save 
many MINUTES and DOLLARS each day in plant cleanup. 


Do it with Girton — 


SANITARY PIPE RACKS 
ROLL-A-TABLES 
SANITARY WORK TABLES 





Girton Mfg. Co., Millville, Pa. 
Send us the following Bulletins: 


Sanitary Pipe Racks 
Pe Roli-A-Tables 
Sanitary Work Tables 





IRTON Maw UFACTURING { OMPANY an 
Gn kue =: — 


e MILLVILLE, PA Address 





High school students in the Oregon, Wis- 

consin Consolidated School get milk to 

go with their lunches. Nearly all the 
boys take two hoftles. 


42,000 Schools 


Taking Part in 





SPECIAL MILK PROGRAM 


EARLY 42,000 schools in all 48 

states are participating in the 

Special Federal School Milk Pro- 
gram, according to the Agricultural 
Marketing Service of the U. S. Depart- 
ment of Agricultural. These schools 
represent approximately one-fourth of 
all the schools in the country. 


These results, although by no means 





68 


complete or conclusive, have encour- 
USDA 


inasmuch as a large part of the initial 


aged officials tremendously, 
five months of the program’s operation 
was devoted just to getting things 
underway and ironing out some of the 


inevitable difficulties. 


The program was brought into be 
ing through an act of Congress appro- 
priating $50,000,000 a year for two 
years, to be used for the sole purpose 
of encouraging and enabling school 
children to drink more milk, thereby 
increasing consumption and educating 
these children to consider milk an 
integral part of their diets. 


It gives a subsidy for all additional 
milk consumed in participating 
schools, over and above the amount 


consumed the previous year. 


During November, the latest month 


for which consumption figures are 


available, participating schools 
achieved better than a 50 per cent 
increase in milk consumption. Reports 
show that 5,191,017 children in 19,535 
schools took part in the program in 
November, and drank 90,135,000 half- 
pints of milk. This is a 55 per cent 
increase over their normal monthly 
consumption of about 58,000,000 half- 


pints. Increases in Consumption in the 
schools ranged from 22 per cent in the 
District of Columbia to 123 per cent 
in Montana. Increases in most states 
ranged between 40 and 90 per cent. 
A few states fell below 40 per cent, 
but seven states reported increases of 
more than 100 per cent. 


Under this program school officials 
have been given wide latitude in de- 
ciding how best to encourage increased 
milk consumption in their own schools. 


Additional milk may be served at 
any time during the school day. Extra 
servings may be offered at lunch for 
no additional charge, or for a few ex- 
tra cents. Some schools offer milk at 
recess, others serve milk to children on 
arrival in the morning. One school uses 
whole fluid milk to make hot choco- 
late, which they serve to the children 
first thing on cold winter mornings. 
An Arkansas school has made milk 
available throughout the day by in- 
stalling a vending machine. A Wis- 
bulk 


planning to serve 


consin school uses 


dispensers. 
Some schools are 
milk to members of athletic teams 


after practice each afternoon. 


Each child may have as many ser\ 
ings of milk as he wishes, as all extra 
milk receives the subsidy. 


Bancroft Dairy truck unloads milk for Franklin School, Madison, Wisconsin. Stack of 7 cases 
at left represents average daily delivery last year; the 4 additional at right represent the 
increase this year, under the new milk program. 
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Washers equipped with Milk Savers 














. ie 
L-P Straightaway Can Washer. 
Capacities up to 16 cans per minute. 








Send for the L-P booklet 
“Little Drops of Milk’’ 
containing detailed re- 
ports of actual conserva- 
tion tests and much other 
valuable information on 
eliminating waste in the 
receiving room. 


L-P Conservation Can Washers, equipped with 
Milk Savers, pay for themselves by stopping large milk 
losses—thus increasing profits for both plant and pro- 
ducer. These proved, modern units hold losses to 
under .1%, or less than 2 oz. per cwt. 











NO “HARDENING OF THE ARTERIES” 





Illustration shows how pipe and fittings become 
worthless due to lime and scale deposits when 
alkali is used for washing cans. 

This never happens in an L-P Conservation Can 
Washer using Mikro-San Acid Cleaner. 





L-P Short Straightaway Can Washer. 
Capacities up to 6 cans per minute. 











Whether your operation is large or small you'll find an L-P Can Washer which will fit your requirements economically. 


Write today for full information 








®@ Conveyors CONSERVE 
© Can Washers WITH THE LATHROP-PAULSON COMPANY 


©@ Case Washers 
LP 2459 W. 48th St., Chicago 32, lll. ye 152 W. 42nd St., New York 18, New York 


© Weigh Cans 
® Receiving Tanks 
DIRECT FACTORY SALES AND SERVICE FROM COAST TO COAST 


i © Vacuum Samplers 
* Mikro-San —The Super 
Can Washer Detergent 
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The milk need not be served in half- 
pint containers — larger or smaller ones 
may be used. New York City schools 
have found that children will drink 
one-third quarts with their luaches. 


In many instances the plan has pro- 
vided the extra incentive and interest 
needed to start milk programs in 
schools that have never served it be- 
fore, and has encouraged officials, 
milk distributors and local producers 
to work together to solve delivery 
problems. 


In a rural county in Arkansas, for 
instance, trucks making pickups on 
farm-to-market routes bring back pas- 
teurized milk to the schools in the 
area. Two thousand children will, for 
the first time, be able to purchase milk 


at these schools. 


In remote areas in Utah with three- 
day-a-week deliveries, the reimburse- 
ment enabled schools to install addi- 
tional refrigeration facilities so that 
they can get a two day supply and 


Cases and cans, left, represent today’s delivery of 1,300 half 
pints to school in Lodi, Wisconsin. This is more than 3 times as 
large as last year’s average delivery, shown at right. 









thus serve milk every day, instead of 
only on the delivery days. 


In many cases, the federal subsidy 
has enabled the school to reduce prices 
on all milk. Other schools offer second 
servings for one or two cents, keeping 
the original price for the first serving. 


Acceptance of the program has been 
wide. New Jersey, Tennessee, Utah, 
and Wisconsin already have more 
schools in the Special School Milk 
Program than they have in the Na- 
tional School Lunch Program. Mon- 
tana seems to be leading the way in 


increased consumption. 


Of course, there are problems. There 
are cases where the program has been 
introduced and consumption increases 
have been disappointingly small. Local 
interest has lagged in other areas, and 
schools, communities, and even the 
dairy industry have shown little inter- 
est in getting the program introduced. 
Delaware, for instance, has been pretty 
slow in participating. 


LICK THE 2 AND 4 


Sixth grade students in the Lodi inter-Graded School pick up 
milk drawn for them from dispensing machine. Lodi School was 
first in the nation in the Special Milk Program. 





There are schools that do not have 
a complete understanding of the plan 
and how it works. Some have con- 
cerned themselves only with increas- 
ing lunchtime consumption, ignoring 
the large potential for increase in new 
times of service. Some schools do not 
wish to come into the program because 
they think that keeping the necessary 
records would be too much of a chore. 
Records have been a big headache to 
both schools and USDA people. Since 
the milk service must be a non-profit 
one, trying to gauge how much addi- 
tional milk will be used, how much 
reimbursement the school will get, 
and therefore how much to charge fot 
the milk has been largely a matter of 
speculation up to now. Some schools 
who have been doing good jobs of 
selling milk on their own want nothing 
to do with the entire project. 

An unusual misunderstanding was 
that of the parents at one school who, 
on learning that the price of milk 


(Please Turn to Page 116) 


QUART PROBLEM WITH CAMPBELL 
MULTIPLE ()} QUART ©) HANDLES 


- 


fi 


SALLY CANCO 


70 


Milk Cartons with Campbell Multiple 
Quart Handles end breakage and De- 
posits. Easier to carry...easier to pour. 
Stores that have used old-style gallon 
packages have greatly increased their 


Phone ATlantic 9-5576 


sales (business was actually duubled in 
one case). Campbell Multiple Quart Han- 
dies come in Pyramid or Canco style. No 
special machinery required. Write for 
samples and prices. Address Dept. 4M-3 


CAMPBELL BOX & TAG COMPANY 


Corner Main and Sample Sts., South Bend 23, Indiana 


MARY PURE-PAK 3 
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Ohio dairy reports 


100% conversion 
0 bulk milk handling 


in one year 


Med-O-Pure Dairy, Washington 
Court House, Ohio, launched a pro- 
gram in December 1953, to convert 
its 95 producers to the bulk milk 
handling system. The program was 
to extend over a two-year period, 
but by January 1955, conversion 
was 100% complete. 

Ed Moser, general manager of Med- 
O-Pure, points out the dairy realized 
important savings. “Elimination of 
can handling justified a bulk milk 
premium, milk arrives at the dairy 


SEE The United States Steel Hour. It’s a full-hour TV program-presented every other 
week by United States Steel. Consult your local newspaper for time and station. 
UNITED STATES STEEL CORPORATION, PITTSBURGH * AMERICAN STEEL & WIRE DIVISION, CLEVELAND 
COLUMBIA-GENEVA STEEL DIVISION, SAN FRANCISCO - NATIONAL TUBE DIVISION, PITTSBURGH 
TENNESSEE COAL & IRON DIVISION, FAIRFIELD, ALA. 

UNITED STATES STEEL SUPPLY DIVISION, WAREHOUSE DISTRIBUTORS 


UNITED STATES STEEL EXPORT COMPANY 


USS STAINLESS STEEL 


14° to 15° cooler, and the labor of 
one man in the dump room was 
saved.” 

The producers for Med-O-Pure 
were also quick to realize the advan- 
tages of bulk handling in the form 
of higher incomes. They received a 
premium for bulk milk, a reduction 
in hauling charges, and a saving in 
milk weight due to elimination of 
most stickage and spillage losses. 

Such rapid progress was the re- 
sult of the dairy’s taking complete 








SHEETS + STRIP + PLATES 
BARS + BILLETS 
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SPECIAL SECTIONS 


fabricator 


STAT £4 


Stainless Steel tankers deliver 
milk at Med-O-Pure Dairy. All 
three routes and their 95 pro- 
ducers have changed to bulk 
handling. 


Ed Moser, general manager of 
Med-O-Pure, supervised the 
job of converting all of their 
producers to bulk handling. 






responsibility for the conversion, in- 
cluding selling, financing where re- 
quired, installing and servicing the 
Stainless Steel farm tanks. 

Stainless Steel farm tanks are the 
key to the bulk handling system. 
United States Steel—as the producer 
of USS Stainless Steel from which 
many of these tanks are fabricated 
has prepared a booklet on bulk 
handling of milk. For your copy, 
mail the coupon: 


ro-——-—-__---_-_--------eoe 4 
| Agricultural Extension Section 
| United States Steel Corporation, Room 4656 
| 525 William Penn Place. Pittsburgh 30, Pa | 
| Please send me your booklet on bulk milk handling | 
| Send information to | 
| Name | 
NEW YORK 
: Title 7 
| Company | 
| Street | 
City Zone State 
PIPE . TUBES ° WIRE | cide ee Dee 


United States Steel is a steel producer, not a bulk milk equipment 
Your request, therefore, will be sent to manufacturers 
who fabricate bulk milk equipment for farm use 


> 1-8 @ sh 











SALES STORY OF THE MONTH 


EVERYBODY Got In the Act and Brought 
In 188 New Customers. 


Y OFFERING CASH on the 
IB barrel-head, New London and 

Mohegan Dairies, New London, 
Connecticut, was able to get every 
single one of its sixty employees out 
beating the bushes for new customers. 
The results were spectacular—188 new 
customers, 445 additional daily sales 
approximately 2.3 units per day per 


new customer. 


The campaign was as simple and 
direct as a punch on the nose. It offered 
to plant people, office people, whole- 
sale and retail people — everybody in 
the organization, the chance to make 
some money. Every new customer was 
worth five dollars to the person who 
got the account. It was not necessary 
to get the most, it was only necessary 
to. get customers. However, in order 
to reward outstanding work there were 
bonuses of $25.00 each for the retail 
man and the person outside of the re- 
tail department who turned in the 
most new customers. 


Time span of the program was from 
13 to February 10, 1954. 


There was no special training and no 


January 


supplementary promotion. The idea 
was to have the campaign completely 
an employee effort. It is pretty difficult 
to trace the real source of a sale once 
other factors, such as supplementary 
advertising have been introduced. Con- 
sequently, employees were on_ their 
own. What they did they did them- 
selves. The results were clearly and 
indisputably the fruit of their efforts. 


Baker, New 
London and Mohegan V.P., the me- 


According to Walter 


chanics of the project were simple. A 
hectographed notice was inserted in 
the pay envelopes of employees. The 
notice said: 


72 





Participation by plant and office people as well as route salesman was the twist that 


made the New London and Mohegan’s sales contest unique. 


Shown here is Charles 


Derry, Jr., a Pure-Pak machine operator, who turned in 14 new customers. 


Plant — Office — Wholesale — 
Retail — EVERYBODY 


HERE WE GO! 


What say we get 1954 off to a 
flying start with a bunch of new 
retail accounts? You must have a 
cousin, or an aunt, or a brother, or 
a friend, or someone who'll become 
a Mohegan customer if you talk to 
‘em! To make it real interesting, 


here’s what cooks during the com- 
pany-wide campaign from January 
13 to February 10 inclusive: 

1. For each new retail customer 
turned in by you, you win five 
bucks (yes, $5.00). To be considered 
a bona fide customer, you must 
serve the account yourself and she 
must remain a customer in good 
standing for 30 days from the date 
deliveries begin to her. 
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/ 
“WELY PLEASED... 
/ 


/ GREAT iIMPROVEMENT!’’ 


j 


/ Thomas D. Mayfield, 
yht / Mayfield’s Creamery, Athens, Tenn. 


/ 


rat operating his new De Laval “300” Series 
tainless Steel “Air-Tight’ Standardizing Clari- 
fier for five months Mr. Mayfield writes... 

} 

} 





F ‘ 

| “We especially like: 

* The inlet assembly—it is much easier to 

clean and assemble. We have absolutely 

j no leaking around the inlet, and we are 
using fewer seals. 


° General appearance—the all-stainless 
steel frame is much neater and easier to 
\ keep clean. 


’ ® Smoothness—there is so little vibration 
\ that it is difficult to tell whether or not 
\ the machine is in operation. 


\_® Motor protection—the thermal overload 
\ switch offers much greater protection 
\.__ for the motor.” 


\ 
\ 
> 


With the new “300 Series Standardizing 
Clarifier butterfat removal—controllable with 
pin-point accuracy without stopping—ranges 
from 0.1 to 2.0 per cent and the milk produced 
is completely free from sediment. Operation 











_— is at any temperature above 40°... no pre- 
harles heating required. No exposure of milk to out- 
side air...no chance of outside contamination. ° 

) com: Get all the money-making facts... now! 

nuary 

} 
tomer 
1 five 
dered 
must 
id she 
good 
> date 
THE DE LAVAL SEPARATOR COMPANY Poughkeepsie, New York + 427 Randolph St., Chicago 6 + DE LAVAL PACIFIC CO. 61 Beale St., San Francisco S 
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2. An additional twenty-five dol- 
lars ($25.00) to the retail man who 
turns in the most new accounts dur- 
ing the contest period. 


3. An additional twenty-five dol- 
lars ($25.00) to the person outside 
the retail department who turns in 
the most new accounts during the 
contest period. You need a mini- 
mum of five new customers to qual- 
ify for this additional bonus. 


LET’S GO! 

Mr. Baker says that every employee 
turned in at least one new customer. 
Top man in the retail group was John 
Connolly with 26 new customers. Most 
remarkable, however, was the victory 
of Charles Derry, Jr., operator of New 
London and Mohegan’s Pure-Pak ma- 
chine, who came up with 14 new cus- 
tomers. 


The significant aspect of this cam- 
paign was the fact that it involved 
everybody in the organization, inside 
people as well as outside people. The 
fact that an inside man turned in 14 
new customers, is in itself, a dramatic 
demonstration of the effect the contest 
produced. In addition to the enthusi- 





Top Sales Story of the 
Month for March comes from 
New London, Connecticut. Be- 
cause the sales campaign re- 
ported was simple, because 
it produced spectacular re- 
sults, but mostly because it 
involved all company people 
both inside and out, we gave 
the blue ribbon to Mr. Walter 
Baker, Vice-president of New 
London and Mohegan Dairies. 











astic response, it was also a simple | 


campaign to stage. Mr. 
scribes it as one of the most successfy] 
campaigns he has put on. Certainly the 
final result, 188 new customers, is a 
pretty solid achievement. 


New London and Mohegan Dairies 
is a member of the Quality Chekd 
group. One phase of the Association's 
work is to pool the experience of its 
members in working out sales cam. 
paigns that produce results. Mr. Baker 
has reported his success with this cam- 
paign to the Quality Chekd member. 
ship. It may be that you will see 
more of them in operation around the 
country. 


New Mohegan is a 
medium sized firm with daily sales 
of fluid milk running around 18.000 
quarts. 


London and 





Bulk Dispensers 


Seen As Key 


To Restaurant Market 


ILK SALES GO UP, soft drink 
Mei go down when bulk dis- 

pensers are used in commercial 
cafeterias, according to James E. Wil 
son, Division Manager for the Waldorf 
System. Speaking before a dairy in- 
dustry group at the University of Mas- 
sachusetts on February 2, Mr. Wilson 
said that the main reason restaurants 
like dispensers is because “we can 
make a buck with them.” 

In the Boston, Massachusetts area 
where Mr. Wilson operates, there is a 
difference of 4 cents a quart between 
dispenser milk and packaged milk. 
With this margin, it is possible to pay 


for the dispenser in 150 days, he said. 


Pointing out the narrow margins on 
which commercial cafeterias operate, 
Mr. Wilson said that they end up with 
about 2 cents on the sales dollar. This 
fact places a premium on efficiency 


and ease of operation, particularly 


where labor and food costs are in- 
volved. He placed labor costs at about 
35 per cent of the total, and food costs 
at 45 per cent. 

Citing some statistics that he had 
developed on the basis of his experi- 
ence with dispensers, Mr. Wilson said 
that milk gallonage had gone up from 
10 to 25 per cent in restaurants where 


dispensers had been installed. In an 
employee cafeteria, an increase of 25 
per cent in milk consumption had been 
noted. 


Elimination of storage and handling 
problems were given as prime sources 
of savings with bulk dispensers, The 
speaker also said that the constant low 
temperature afforded by the dispensers 
resulted in a better quality milk. Prin 
cipal drawback to dispensers was the 
fact that occasionally an unscrupulous 
distributor will break the seal and di- 
lute the milk. 

Substance of Mr. Wilson’s talk was 
that the wavy to crack the restaurant 
market for milk was to offer the prod- 
uct in a form designed to meet the 
needs of restaurant operation, and at 
a price that will encourage restaurant 


managers to push it. 











G. P. GUNDLACH AND COMPANY 


G Servants te the Lavy Industey 
1201 W. EIGHTH STREET CINCINNATI 3, OHIO 


Exciting Good Health For Every Age 
TELL THE MILK STORY 


With Complete GUNDLACH 


Dairy Merchandising Materials 
POSTERS; TRUCK CARDS; NEWSPAPER MATS; RADIO and TV 
Vv Check and Write Us For Details 








[_] Vehicle Cards 
{] 3” x 6” Folders [_] Kleen-Stix 
|] Bottle Hangers 
[_] Snap-Ons 

[ } Lapel Buttons 





Dominations 


] Chrome or Wood Frames 
| Stix-on-Frames 
[| Package Reproduction 
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AMAZING NEW 
SPECIAL SERIES MILK CASES 
PACE THE INDUSTRY FOR 
LOW PRICES ON WELDED 
STEEL CASES 35.06. 


COMPARE THE QUALITY 


tx Heavy gauge steel bottom stacking rim 
provides adequate stacking depth, adds 
great rigidity to the case. 


staurant 























*% Extra heavy PROSEAL finish, a zinc 
plated finish treated to resist corrosion 


for long service. Extra smooth. 






United famous weld, stronger than the 
wire itself, with welds at every wire 
intersection. 


Sturdy automatically formed looped side 
wires. 






Wide flat wire floor underlays 30% of 
the bottle’s base area, furnishes posi- 
tive non-bruising support. 









4 horizontal frame wires reinforce ver- 
tical side wires, make the case rigid 
and strong. 





i | Witbal STEEL AND WIRE CO. 


137 Fonda Ave., Battle Creek, Mich. 
Branch Plant: Wilkes-Barre, Pa. 
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Producers Feed 


AKING THEIR CUE from Pres- 
ident Eisenhower's suggestion that 
service and civic clubs encourage 
the drinking of milk at their luncheon 
meetings, the Maryland and Virginia 
Milk Producers 


such a luncheon with resounding suc- 


Association staged 


cess. 
the 
Association to have milk served at a 


Arrangements were made by 


Lions Club luncheon, January 19, at 
Washington's Mayflower Hotel. In ad 
dition to cartons of milk at each place, 
a “milk-maid” dispensed milk into 2- 
ounce shot glasses. This dramatized the 
idea that if every person in the nation 
drank 1.8 ounces more milk per day, 
there would be no surplus. 


In addition to this “gimmick,” it was 
arranged to have a letter from the 
White the 
Club members read at the luncheon. 
Mr. Sam Anderson, Chief of the Dairy 
Division of the Commodity Stabiliza- 
tion Service of the Department of Agri- 
culture, was secured as honor guest. 

Mr. Bruce B. Derrick, Manager of 
the Maryland and Virginia Milk Pro- 
ducers Association, reported that not 


House directed to Lions 


only did Lions members attending the 


RIDAK SUPREME QUALITY SANITARY PAPER GASKETS AND LAFLEX 


RIDAK GASKETS... 








Milk To Lions 


Mr. Bruce B. Derrick, Manager of the 
Maryland and Virginia Milk Producers 
Association and Mr. Charles Maher, pres- 
ident of the Washington, D. C. Lions Club 
receive “shots” of milk at a recent Lions 


Club luncheon. Idea was to dramatize 

the fact that if every American drank 1.8 

ounces more milk per day there would 
be no surplus. 


luncheon gulp their milk with relish, 
but also ordered round after round of 
the beverage. Someone remarked that 
ex-Premier Mendes-France was there 
in spirit if not in body. 


Reference Table for Ordering New RIDAK Pump Gaskets 


ales Cunver 





The White House letter, read at th 
luncheon, was a “natural” for press 
coverage, too. It asked that those in 
attendance take a “30-day Pledge” to 
drink an extra glass of milk every day, 
The full letter read as follows: 

January 18, 1955 
Mr. Jules Ricker 
The Lions Club 
Mavflower Hotel 
Washington, D.C. 
Dear Mr. Ricker: 

I am delighted to learn that the 
Lions Club of Washington, D. C. is 
holding a luncheon following the pat- 
tern of the recent White House lunch- 
eon which was attended by national 
spokesmen of civic clubs and featured 
“large glasses of milk.” 

The idea of giving preference to milk 
as a beverage at service clubs’ lunch- 
eons across the nation can help solve 
a national problem. I hope you will 
ask all members to take the pledge to 
drink an extra glass of milk a day for 
30 days. 

Please extend to the Lions Club my 


best wishes on this cecasion. 
Sincerely, 
Clarence Francis 
Special Consultant 
to the President 


FIBER GASKETS 








<eans b& 


@ Made by gasket craftsmen. 
* Accurately fabricated. GASKET GASKET SIZE EQUIPMENT USED ON 
@ Top grade pure manila paper. NO. 0. D x 1. DB WAUKESHA 
@® Standard .035” thicknesses. 10BB 7Vex4,% 57%ax3 No. 10BB Pump 
25BB 9x64 734x4>5 No. 25BB Pump 
LAFLEX GASKETS... 25A 8 x52 6V4x3% No. 25 Std. Pump 
: . 55BB 141/2x9V2 — 1254x753 No. 55, an 5 ump } 
@ Same sizes as Ridak gaskets. 125A 117%x8Ve — 97/ax6Ve 55, 100 and 125 Std. Pump 
(Use Ridak numbers — specify Laflex). 466A 64x45, — Shx3 No. 10 Std. Pump 
@ Recommended for trouble spots where 
stronger gasket is needed. Reference Table for Ordering Gaskets for Sanitary Fittings 
Special sizes and shapes Fitting Size and Gasket Numbers 
supplied on order — 48 GASKET DESCRIPTION 1” 1,” 2” 21," 3” a 
hour delivery. ner 
: Flat Seat Fitting Narrow Flange 75 1505 2005 2505 3002 4005 
Standard sizes usually 24 Bevel Joint Fitting Standard Flange 1001 1501 2001 2501 3001A | 4002 
hours. Bevel Joint Fitting Wide Flange 4 1502 2002 2502 3001 4003 \ 


Boonville, New York 


BOONVILLE MANUFACTURING CORPORATION 
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FILL hh 0s Far 


The COX Filler 
— CANCO Paper 
Milk Containers 


A combination that will assure a win- 





id at the 
Or press 

































those in . 
edge” to ning sales hand. The Cox Filler, plus 
ery day. Canco Containers, will give you a pro- 
: duction proven filling unit—a container 
1 Oee » © ge 
8, 1955 with sales appeal—satisfied customers — 
FILL 
—a fresh sales approach for new cus- ER 
tomers. For Small and Medium Size Dairies 
Geared for cne-man operation! Filling capacity of up to 6,000 
containers a day is ideal for small and medium size dairies. 
that the Completely automatic—except for loading and unloading. 
Dp. Cam , . , . , 

C. is Automatic Detector—minimizes milk waste. If a container fails to 
the pat- j be positioned under the filler, if it is improperly positioned or, if a 
eo huni filled container is not removed, no milk is delivered. 
national , Size changes in less than 60 seconds. 
featured Sold outright and exclusively by Smith-Lee at a price small and 

medium size dairies can afford. 
e to milk No experimental model, the Cox Filler is recognized as the ideal paper 
? lunch- container filling unit . . . perfected and proven by rigorous testing 
and efficient, economica! operation in over 200 dairies! 
Ip solve 
J , j The Cox Filler is the only one in the low-priced field which incorps 
jou will rates every needed safety and sanitary feature found in more costly 
ledge to machines. 
day for All exposed parts are rendered non-corrosive by chromium plating 
or are made of stainless steel, dairy bronze or special, high-test 
lub my aluminum alloys. 
Optional equipment includes a dating and coding unit that brands 
; the date on the container itself, an automatic insert capper that 
inserts an identification disc in the well of the plug, heavy duty 
casters and a convenient wash rack. 
. . 
CANCO Paper Milk Containers 
The exclusive, Smith-Lee stock design. Avail- 
able in five attractive color combinations. 


Created for those dairies that desire an eco- 
nomical, distinctive paper container. Sold in 


combination with the y ~ 

Smith-Lee disc inserts — ‘“ 
Ps 

for dairy and product 

identification. 





coumcin 


THE COX FILLER = SMITH-LEE CO., INC. 


For Small and : rs 
Medium Size Dairies SPECIALISTS IN DAIRY PACKAGING 


_ 1) 13) Ae 


————$——_——_ — 
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“Traffic Spectaculars” Newest Ad Device 


NEW FORM OF advertising 
called the “Traffic Spectacular” ' — wena ; 


is being offered in over a hun- 
dred American cities. The promotion 
is simply the use of the side of a bus 










*. <3) Neth band / Mids 


for a large painted advertisement. A Call T55K5 
number of milk distributors have =. are 3 
latched on to this medium. a 

Procedure is for the advertiser, x 
working through the local transporta- 
tion advertising company, to contract 
for one or more “Traffic Spectaculars”. 
When the color sketch is approved, a ghey 
the advertisement is painted directly = 
on the side of a bus or streetcar in full 
color. 


In Syracuse, New York, The Netherland Company has the sides, and front of the bus for 
carrying their sales message. Notice how the layout differs from the panel type shown below. 





“Traffic Spectaculars” travel at eye- 
level, covering all sections of the city, 
downtown, uptown, factory and resi- 
dential. Although trade marks and 
illustrations in full pictorial can be 





) 

used by the advertiser, the “Traffic 
Spectacular” should be individually 
designed for repetitive “flash impres- New Jersey’s Alderney Dairy uses the panel technique with a slight variation. Net effect of 
sions. this type of advertising is that of a billboard on wheels. 

The final size of the “Traffic Spec 
tacular” will depend upon the type of 
transit equipment available in the 
dairy’s city. Sizes range from 2% feet ' 


by 12 feet to 4 feet by 20 feet long. 





In some cities, Traveling Display 
frames are set within the painted area. 
In this way, cards may be inserted to 
feature special dates, sales, seasonal 
items or any other timely change of 
copy desired by the advertiser. Other 
cities used giant 12-foot frames  in- 
stead of painting directly on the ve- 
hicles’ sides. 








Ewald Brothers in Mi lis, Mi ta have used the straight panel type of display for 
their advertisement. Reports indicate that these traffic spectaculars enjoy a good audience. 





NEW! 

MODERN! 
EFFICIENT ! 
ECONOMICAL! 








THE Acudall 


RETURNLINE CAN WASHER 

FEATURING A 150° 
DUMPING ARRANGEMENT | 
Y THESE FEATURES 


Partition separates cleaning from sterilizing stations. 
Saves costly space. 

Provides maximum visual inspection for incoming AND 
outgoing cans. 

Eliminates necessity for separate reject conveyor. 
Completely accessible for cleaning and adjusting. 

All controls within easy reach. 


KENDALL-LAMAR CORP. vevvou 
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ce. Over 4 Years of Proved Plant Experience 
Behind Every SHARPLES Ba 


Multi-Purpose 





»e.fO0 give you 


Complete Processing Control 

















bus for 4 
below. ;, ; nian 
Saas: @ Standardize BOTH milk and cream simultaneously within 
close limits and clarify at the same time. 
~~ j @ Clarify without standardizing when desired. 
7 @ Separate hot or cold milk efficiently—fat loss to skim is 
fF guaranteed not to exceed 1/100 of 1% (Babcock). 
All the advantages of multi-purpose processing are yours 
) ; ‘ in the Sharples MP—plus large sediment holding space 
i ' ... permanently balanced bowl... minimum maintenance. 
effect of | Get the facts from your Sharples dealer or write for Bulletin 1265. 
PY 
’ 
al . 


fea 






splay for 
sudience. 








] ° 
NT | 
HARPLES dairy equipment division (Co 
ig AND 
Centrifugal and Process Engineers : 
. THE SHARPLES CORPORATION 
| 
TSDAM 2300 WESTMORELAND ST., PHILADELPHIA 40, PA 
W YORK Sold and serviced by reliable dealers everywhere 
nl 
- Review March, 1955 79 








Children’s Books As Sales Builders 


Damer Publishing Corporation of 
Chicago has developed a series of 
children’s books for use as sales build- 
ers. The books cover a wide range 
of subjects including specific sections 
dealing with milk and dairy products. 
Typical verses are entitled “Milk,” 
“Ice Cream,” “Moo-Moo The Cow,” 
and “The Sour Cream Ride.” 


Known as the Child-Brite Books the 
publication are designed to “appeal to 
your customers and prospects through 
their children.” They are primarily a 
gift item whose function is to build 
goodwill. 

Although this is their first appear- 
ance in the dairy industry the books 
have been used in other industries, 
particularly trucking. 

The books are written in verse by 
the Chicago poet, Jean Merin. Illus 
trated in color by artist Kathleen 
Spagnolo, they have apparently made 
something of a hit with the pros. A 





j For June 

Dairy Month” | 
or Year ‘Round | 
business promotion 


New DIFFERENT... ENTERTAINING ... EDUCATIONAL 


(Unig Sl pra Saini 


i 


UD-RENE books or ideal year und goad. wil bwider 





eapacding prametion magiam of tre AMERICAN DAIBY ASSOCIA? 


l 








Chicago educator has described them 
as “. . . imaginative, delightful, and 
enjoyable.” 

The books are available on an ex- 
clusive basis in a given area. 

A four page brochure describing 
the books and their uses is available 
from the publisher. Write to Damer 


Publishing Corporation, 22 West Mad. 
ison Street, Chicago, IIl. 


June Dairy Month Material Ready 
Billed as “the biggest advertising, 
merchandising, and publicity program 
in the history of June Dairy Month,” 
the annual dairy products sales pro- 
motion is swelling up like a balloon, 
Promotional highlights will include: 


Dairy product ad section in LIFE, 
June 13, 


Promotion local news 


plan for 
papers, 

Spectacular show on 
TV, Wednesday, June 1, 


Disneyland 


New low-cost posters, banners, and 
display cards, 

Full scale publicity 
media. 


effort in all 


Order forms for June Dairy Month 
material are available and may be 
secured from June Is Dairy Month 
Headquarters, American Dairy Asso- 
ciation, 20 North Wacker Drive, Chi- 
cago 6, Ill. 


Pream Uses New Store Display 


A single-bin stand loaded with cans 


of Pream is the most recent merchan- 








Paperlynen Caps are ADJUSTABLE to 
any headsize. Insure perfect fit. Light 
and comfortable. More ECONOMICAL. Reduce your 
present Cap expense by 50%. Distinctive with your 


ANOTHER 


VIKING "Canitov EQuipPED 


FARM TANK TRUCK 


Why 7 





Photo Courtesy Damrow Brothers Co j 


special imprint. Millions used annually by nationally 
known companies. Just mail coupon below with man- 
ager’s signature and we will send you absolutely FREE, 
a Patented Adjustable Paperlynen Service Cap. 


@ Port locations @ Weight of unit 


and ease of chang- cut 100 Ibs. from | 







































ing make handy other conventional 
h ti . P 
PAPERLYNEN COMPANY a units. 
555 West Goodale St., Dept. E-3, Columbus, Ohio @ Because the Vi-  @ Slow speeds and ; 
king *‘Sanitor ’ positive action as @3A approved 
"RE Adj ble Paperlynen Cap. mounts so easy in P . . 
Please send absolutely FREE, a Patented justable Paperly P — AK. Ban canon seo al conttenttion, cuaie | 
Firm Name fer of all the milk O-Ring seal, solid 
from tank cooler. dairy metal pump 
Address___ 
City. —_—_—— —State_ Send for free bulletin 
Signature | EIOOL today. 
of Manager . ee satin caleaanineiatiiesinl = _— 3 i 
Name of Paper Jobber most frequently patronized: a ————— UMP COMPANY 
iKIN G CEDAR FALLS, IOWA 
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Awripac comes in 1- and 4-lb. open-mouth jars, and is dynamite to both milk-residue and heat-resistant bacteria! 


(the only mildly acidic sanitizer) 





Sell producers Wyandotte products 
. . + improve your quality-milk 
program 
ANTIBAC — a mildly acidic bactericide 
for application to equipment after 
cleaning. Won’t cause chapping of cows’ 

udders. 1- and 4-lb. jars. 

CLE-CHLOR — new chlorinated cleaner 
for circulation cleaning of pipeline 
milkers. Excellent in hard water, on both 
stainless steel and glass. 30- and 125- 
lb. drums. 

i KELVAR* — a near-neutral cleaner. Dis- 
solves protein, prevents milkstone in 
farm tanks and milking-machine parts. 


5 | 25-lb. economy Dual-Pak cartons. 
| G.L.X.* — an alkaline cleaner for equip- 


| ment and milking utensils, for soft 
and medium-hard water. 9-lb. pails and 
| 25-Ib. economy Dual-Pak cartons. 





SERVAC* —an all-purpose acid-type 

cleaner. Has double action for quick 

removal of milkstone and film. 1-qt. jars 
i and 1-gal. jugs. 

For low, low quantity prices, combine 

producer needs with your own! 
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For fast, effective bactericidal action, 
you’ve got to try Wyandotte’s remark- 
able Antispac!* It puts more chlorine 
to work for you .. . kills both psychro- 
philic and thermophilic bacteria 

destroys odors leaves no film, 
streaks, or residual deposits. ANTIBAC 


saves both labor and clean-up costs! 


Using the Weber and Black Germi- 
cidal Test Method at concentrations of 
40 and 50 parts per million — ANTIBAC 
gives negative bacteria counts after 
just 15 seconds exposure. Truly, the 
fastest germicidal action! 


Yet, effective as it is, ANTIBAC is 
easy on hands and equipment. A pow- 





ANTIBAC kills bacteria fast... 


| is easy on hands and equipment 


der, ANTIBAC makes crystal-clear solu- 
tions in hot or cold water, and retains 
effectiveness surprisingly in the presence 
of organic matter. ANTIBAC is economi- 
cal, too, a little goes a long way. Con- 
venient 1- and 4-lb. jars provide accu- 
rate inventory and use-control. 


Ask your Wyandotte representative 
to demonstrate ANTIBAC in your plant, 
now! He can also help you to build a 
better quality-milk program with pro- 
ducers. Call him today! Wyandotte 
Chemicals Corporation, Wyandotte, 
Michigan. Also Los Nietos, California. 
Offices in principal cities. 


*REC. U.S. PAT. OFF 


yandotte CHEMICALS 


J. B. FORD DIVISION 
ASK YOUR WYANDOTTE MAN TO EXPLAIN HIS “QUALITY MILK” PLAN. 
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Colorful new Pream dispiay bin draws a 
customer. 
dising technique used by M & R 
Dietetic 
Ohio. 


Advantages of the display are said 


Laboratories of Columbus, 


to be the ease with which it can be 
set up, plus its colorful design. Ac- 
cording to what we hear from the 
mouths of several horses, the device 


has done a good job. 


The stand was designed by Hinde 
& Dauch, Sandusky, Ohio. The stand 


features a high rear riser which at- 
tracts attention to the mass display. 


Walt Disney Comic Books 
Available 

Riding the Disneyland horse for all 
it's worth, the American Dairy Asso- 
ciation has a Disney comic book ready 
for distribution. 

Turned out by Disney for the Amer- 
ican Dairy Association, the first book 
is Snow White and the Seven Dwarfs 
in the Milky Way. The book has al- 
ready been used by some firms. Ac- 
cording to ADA, over 1,000,000 books 


have been ordered, at le per copy. 


Notes To The Milkman 

General Register Corporation of 
Long Island City, N. Y., 
turers of ticket-issuing machinery, is 


manutfac- 


testing a new merchandising aid. Par- 
ticipating in the field test, is Pleasant 
Farms Dairy Inc. of Point Pleasant, 
N. J. 

Substance of the idea is an inner 
seal of a double-sealed dairy bottle. 
This seal carries removable order tabs 
listing the various extra dairy prod- 
ucts available to the customer. It is 


| 
Tear off the appropriate tab and you 
have placed your order. 

employed by the customer in the or- 
dinary way to reseal dairy bottles 
while the contents are being used. 
When one or more extra dairy prod- 
ucts are needed in addition to the 
regular order, the appropriate tabs are 
torn off and discarded. This seal is 
then used to recap an empty bottle 
that is put out for pick-up. The code 
number remaining where a tab was 
removed informs the route man of the 


exact requirements of the customer. 





qs 


| Borden’ 


Murphy bodies are first in safety, being of all 
steel construction. 


Equipped with hold-over plates and self-contained 


freon compressor refrigeration. 





HERRING AVENUE, WILSON, N. C. 
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o« SPECIFY 


MURPHY 


Murphy engineers 


have designed o 


truck body fully insulated for greater 
Economy. 


To meet your special requirements, our engineers 


are at your service. 


When you want the best in refrigerated truck 


bodies — specify MURPHY. 


MURPHY BODY WORKS, 


P. O. BOX NO. 771 


Inc. 


TEL.: NO. 7-1146 
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With this new ICY KOLD Farm Tank 
/ she doesn’t need your fieldman! 


Your fieldman won't have to waste time doubling as 
/ maintenance man and watchdog when your producers 
have Cherry-Burrell’s new “Icy Kold” . . . the ice bank 
type farm tank that gives process machinery quality at 


‘ Y can cooler prices. 


What About Maintenance? A dealer is close by if 
any is needed. This complete package unit requires 
virtually no servicing . .. no “extras” to buy . . . really 








gned a simple installation. 
greater 
Milk Quality? The finest . . . least susceptible to “off” 
flavors . . . fast, gentle, sidewall film cooling without 
agitation keeps fat globules intact, releasing air incor- 
ineers porated during milking . . . helps release “off” flavors NEW esc ae “ICY KOLD" FARM TANK. Com- 
. : plete package unit. 
and odors. Milk stays cold regardless of amount in tank. saedel 94-160 “O" or “OOG"—-Callheated to 100 Gat. 
P ‘ Model FT-250 “D” “EOD''—Calibrated to 285 Gal. 
truck Sanitation Requirements? No worry. Low rail height, | ” —" 
narrow tank width put all surfaces within easy reach; 
air-operated spray gun directs washing powder solutions ERRY-BURRELL CORPORATION 
to all inside surfaces, also provides “fog” sterilization 427 W. Randolph Street, Chicago 6, Ill. 
} C s after cleaning. Equipment and Supplies for Industrial and Food Processing 
FACTORIES, WAREHOUSES, BRANCHES, OFFICES 
7-1146 For full information see your Cherry-Burrell Representa- on  TTRIBUTORS AT YOUR SERVICE IN 56 CITIES 
tive, or write for new Bulletin G-498. 
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Proper Setting For Standardization 
Simplified By New Method 


SIMPLE METHOD for deter- 

mining the proper setting on 

a separator for a standardizing 
operation has been developed by the 
Sharples Corporation. Designed to 
reduce dependency on the Babcock 
test, the method is sufficiently accu- 
rate for ordinary plant procedure. The 
method will work with all centrifugal 
standardizers on the market today. 


Basic concept in the method is 
simply measuring rate of flow of 
cream. If the butterfat content of 
milk to be standardized is known, 


the milk feed rate is known, and the 
butterfat content of the cream to be 
discharged is known it is a simple 
matter to calculate the proper settings. 
Procedure is as follows: 
the milk feed 
(Ibs./hr.) into the standardizer. 
2. Determine the butterfat content 
of the milk to be standardized. 


1. Determine rate 


> 


3. Determine the desired butter- 
fat content of the milk after stand- 
ardization. 

4. Subtract “3” from “2” to find 
the percentage of butterfat to be re- 
moved by the standardizer. 

5. Determine the desired butterfat 
content of the cream to be discharged 
from the standardizer. 

THEN— 

On Scale 


rate 


“A” locate the milk feed 
“D”, locate the 
butterfat to be re- 
moved, as found in step “4”. Con- 
nect these two points with a ruler 
the 
This figure repre 


and, on scale 


percentage of 


and draw a mark where ruler 
crosses scale “C”, 
sents the butterfat removed (lbs./hr.). 
“E”, locate the 


desired percentage of butterfat in the 


Finally, on scale 


cream and draw a line from this point 


through the mark on scale “C” to 


84 


scale “B”. Now you know how many 
seconds it should take to fill a quart 
bottle with cream (cream discharge 
rate) to obtain the desired standariza- 
tion. If necessary, you merely adjust 








the cream and _ standardizer valves 
B 
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POUNDS PER HOUR OF FAT 


Ex 
80 
to 
Ss 


- wh 


\. REMOVED OF 100% BUTTERFAT 


. Hold straightedge on 56 and draw line to 40 scale “E 


until cream of the desired butterfat 
content is discharged at the calculated 
date. 


Sample calculation: 


Milk with a butterfat content of 
1.2% is fed into an RF-20 MP at the 
rate of 8,000 lbs./hr. and is to be 


3.5%, a butterfat re. 
The cream is to have 
a butterfat content of 40%. 


standardized to 
duction of .7%. 


A line is drawn between the 8.000 








lbs./hr. milk feed rate on scale “A” 
D 
3.53 
= 
304 
2.5 E 
q 50 
4 4 
2.0-4 4 
4 4 
: 454 
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4 40> 
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a ne 
a | < 
a 
35 ¢ 20 F- 
ra 42 
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254 1 
1iS—= 
E 
|\— 
D 
ample: 
) pounds per hour of 4.2% milk is fed to an RF-20MP 
be reduced to 3.5% while producing 40% cream 
Draw a line between 8000 on scale A and .7 (4.2-3.5) 


on scale “D”, 


. Read 56 pounds on scale “C”. 


. Holding straightedge in this position note that line 


intersects scale B” at 54 seconds 


. Adjust standardizing valve so that excess 40% cream 


fills quart bottle in 54 seconds—standardizer is then 
discharging 3.5% milk 


American Milk Review 


| butterfat 


calculated 


‘ontent of 
MP at the 

is to be 
tterfat re. 
is to have 


the 8,000 
scale “A” 


OMP 


eam 


-3.5) 


ope 


line 


ream 
then 


Review 





The Man from Marathon 
knows what sells dairy products 





lech wanicen WHIECH weMiech 


coats cones outs 





The Man from Marathon devotes 100%, of his time to the dairy prod- 
ucts industries . . . knows the problems of retail selling at first hand. 


Ask the Man from Marathon for complete 





Backing his own careful observations are the 
contributions of Marathon artists, engineers, 
production and research men... Marathon’s 
more than 25 years’ packaging experience. 





He then recommends the right packaging to 
...speed... protect ...sell your brand, no 
matter how you package—hand-fill, semi- or 
fully automatic. 





Marathon helps ring up sales for you at the 
check-out counter by giving you packaging 
that cuts costs, personalizes your brand. 


information and somples of th ON m® CKAGES 
miermanon ond somes of the moryeore= MARATHON PA AGE 


Corporation, Dept.111, Menasha, Wisconsin. SELL BRANDS - PROTECT PRODUCTS - SPEED PRODUCTION 








WHATEVER DAIRY PRODUCTS YOU PACKAGE...SEE THE MAN FROM MARATHON! 
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to .7% on scale “D”, and a clear mark 


“C” (56 lbs./hr. of butterfat removed). 
When a second line is drawn from the 
40% point of scale “E” (butterfat in 
cream) through the 56 lbs./hr. on 
scale “C” to scale “B”, the resulting 
reading of 54 seconds on scale “B” 
represents the time required to fill a 
quart bottle with cream to obtain the 


desired standardization. 


To assure accuracy, the standardiz 
ing operation should be checked by a 
Babcock analysis of the standardized 
milk and cream. However, this nomo- 
graph provides a rapid means of ap- 
proximating the correct operation of 


the standardizer. 


An error of 5% in the butterfat 
content of the cream under the above 
conditions produces only a .05% change 


in the standardization. 


vidual numbers or letters. The char- 
acters are easily and quickly changed. 


The Sharples Corporation has made 
this method available as a service to The dite be 
the industry. Copies of the method 
will be mailed upon request to the 
Sharples Corporation, 2300 West- 
moreland St., Philadelphia 40, Pa. 








roll [T ON AIR 


THE LIGHTEST HEAVY-DUTY 
TRUCK MADE... 









Magnesium with 
10” Pneumatic Tires 





WELDED & BOLTED MAGNESIUM FRAME, ~— 


CONSTRUCTION STEEL AXLE ASSEMBLY 
ALL PARTS OTHER MODELS 
REPLACEABLE FROM $17.95 


Available from Your Distributor 


Send for Catalog -) 


(Noellenbrock & Wilke 


WASHINGTON, MO. 
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Automatic Code Dater 
is made where this line crosses scale NEW CODE DATER for use on 
A all automatic Triangle-Bagby 

cottage cheese and ice cream 

fillers was announced. The dater codes 
the bottom of each cup with a water- 
proof, wax penetrating ink. The code 





consists of up to five, 


mounted within the 
conveyor frame of the automatic filler 
and is located between the cup dis- 
penser and the filling station. Dating 
before filling, rather than after pre- 


vents the dater from becoming 
“gummed up” and results in a more 
satisfactory coding operation. A sim. 
ple height adjustment adapts the dater 
to cups having bases of varying 
heights. : 

Triangle Package Machinery Co, 
6633-55 W. Diversey Ave., Chicago 
35, Illinois. 


Shell-Ice 
RICK COMPANY announces an 
f improved method of making ice 
with ammonia or Freon unde: 
direct expansion. The product, known 
as Shell-Ice, is frozen in layers % to 
' inch thick on vertical tubes, and 
when thawed loose is broken into 
pieces of varying sizes. 

Installation is simplified because the 
ice maker is a built-up unit. The op- 
eration is both simple and automatic, 
and the initial cost is low in compari- 


ve 


4” high, indi- son with other ice making systems. 
Dairies, poultrymen, fruit and _ vege- 
table packers, fishing boats, hotels, 
restaurants, and numerous other busi- 
nesses use fragmented Shell-Ice to ad- 
vantage. 

Write to Frick Company Waynes- 
boro, Penna. 








A RECIRCULATION WASHER THAT 
REALLY WORKS BY Sassé- Matic 





FIG. NO. URW100 


For In-Place 


PIPE LINES 
CLOSED MACHINERY 
HOLDING TANKS 


For Loose Parts 


FITTINGS 
MACHINERY PARTS 
PIPE SECTIONS 


This Utility Recirculation Washer really washes. 
All its exclusive features have been thoroughly 
tested and proved. Write for more information. 


mt Schlueter co. 


DESIGMERS AND MANUFACTURERS 
OF WASHING AMD STERILIZING EQUIPMENT FOR THE DAIRY imDUSTRY 


JANESVILLE, WISCONSIN 
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@ Produces premium results with 


the toughest bottle-washing jobs. 


@ Economical—Less required— 
Solutions last longer— 
Reasonably priced. 


@ Reduces rejects and rewashes. 


@ Does an outstanding job even in 


hard water. 


@ Eliminates the basic cause of 
scale formation. 


Flake ACE ALKALI contains an exclu- 
sive combination of materials not 
found in any other bottle-washing 
compound! That’s why it produces 
faster wetting . . . better penetration 

. and a more complete removal of 
films and soils. 


Because flake ACE ALKALIdoesa heavy- 
duty cleaning job, a pound goes fur- 
ther. Dueto its efficient cleaning action, 
solutions last longer. 


Drains Quickly, Rinses Clear Even in 
Hard Water! Bottles washed in flake 
ACE ALKALI come out bright and 
sparkle like new without specks... . 
spots ... streaks or dulling film. 


Soda Ash * Snowflake® Crystals * Potassium Carbonate * Chlorine 
Calcium Chloride * Sodium Bicarbonate * Ammonium Bicarbonate 
Cleaning Compounds * Caustic Potash * Sodium Nitrite * Chloroform 
Para-dichlorobenzene 


Ammonium Chloride * Monochlorobenzene « 
Ortho-dichlorobenzene . Methy! Chloride « 
Caustic Soda * Carbon Tetrachloride 
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THE HEAVY DUTY 
BOTTLE-WASHING COMPOUND 
WITH EXTRA CLEANING 
rVa@ gti) Meat) 
DIFFICULT JOBS 








Keeps Machines Cleaner—Longer 
Where other cleaners build up de- 
posits on bottle-washing machines, 
flake ACE ALKALI minimizes and 
practically eliminates the formation 
of scale. 


New flake ACE ALKALI has these 
outstanding physical properties... 


»~ DUSTLESS 


FREE LITERATURE! Gives additional in- >“ QUICKER DISSOLVING 
formation on flake ACE ALKALI, 


solution strengths, instructions for 
use, etc. 


“GREATER SOLUBILITY 


»CONSTANT UNIFORMITY 
INSPECTION SAMPLES available at no 
cost or obligation. 














SOLVAY PROCESS DIVISION 


ALLIED CHEMICAL & DYE CORPORATION 
ied | 
hemicol| 


SOLVAY 








61 Broadway, New York 6, N. Y. 
BRANCH SALES OFFICES: 

















Methylene Chloride Roston + Charlotte « Chicago + Cincinnati - Cleveland + Detroit + Houston 
New Orleans + New York + Philadelphia + Pittsburgh + St. Louis + Syracuse 








Trucks at the Borden milk plant in Menands, New York are 
parked facing stations where electrical service for refrigeration 
units is available. Trucks are refrigerated at night. 





Throughout the delivery period a special insulated cabinet on 
each truck keeps dairy products at a constant 40 degree tem- 
perature. Trucks are loaded the night before. 


NEW EQUIPMENT SPEEDS TREND 
TOWARD TRUCK REFRIGERATION 


EFRIGERATION OF RETAIL 


delivery trucks is developing 


rapidly as manufacutruers of 
equipment develop new methods of 
meeting the problem this type of oper- 
ation involves. At present two types of 
units appear to predominate. One type 
is a self contained unit that requires 
no outside source of power other than 
that which is available on the truck 
itself. This may either be from the 
truck engine or from a portable power 
unit carried in the vehicle. The other 
type requires an outside source of 
power. This type is used during the 
periods when the truck is not operat- 
ing, usually at night. 

A good example of the latter type 
is a Borden Company installation at 
Menands, New York. A fleet of 51 
trucks are refrigerated at a constant 40 
degree temperature. 

A 54,000 square foot parking area 
at the plant has been equipped with 
60 Crouse-Hinds DBR 
Breaker stations and plug 
receptacles. Each vehicle has its own 
refrigeration unit and special insula- 
tion cabinet. 


Interlocking 
Circuit 


At the end of a work day, the driver 
immediately has his truck reloaded for 
the next day’s run, and then parks it 
at one of the circuit breaker stations. 
These are mounted on a steel rack in 
the center of the parking area. The 
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driver removes a length of rubber- 
covered cable attached at one end to 
the van refrigeration unit and at the 
other to a APJ plug. By inserting the 
plug into the breaker interlocked re- 
ceptacle, he causes 220 volts to feed 
the truck refrigeration unit for the rest 
of the night. 

Since both circuit breakers and plug- 
receptacles are designed for use with 
portable 


electrical equipment, they 


protect personnel using them in wet 


weather. The circuit breakers have an 
interlocking 


dé! 


plug-receptacle with a 





Circuit breaker cannot be turned on, and 

receptacle contacts energized unless plug 

is fully inserted. This is an important 
safety feature of the system. 


spring-door housing attachment at the 
bottom of the breaker box. The recep- 
tacle is so interlocked with the circuit 
breaker that the plug cannot be in- 
serted or withdrawn unless the breaker 
is off; and the breaker cannot be closed 
unless the plug is fully inserted. There 
is an extra contact in the receptacle 
and plug for connecting the grounding 
conductor of the portable cable as a 
safety precaution. 

Quirk Manufacturing Company of 
Cudahy, Wisconsin is offering a new 
electrically refrigerated Cold Seal Milk 
Case Cabinet designed for dairy route 
trucks. 

The unit consists of a &% Hp. F 22 
Compressor mounted out of the way 
on the back of the cabinet. Operating 
only at night when the truck is in the 
garage, the compressor is plugged into 
any 110 V. outlet, freezing a hold-over 
plate inside the top of the cabinet. 
When leaving the garage in the morn- 
ing, the driver removes the plug-in 
cord and the hold-over plate assumes 
the role of maintaining proper temp- 
eratures in the cabinet during the en- 
tire period of time the truck is on the 
route. 

When the driver returns to the 
garage he merely plugs in the unit 
and the hold-over plate is once again 
frozen down while any products re- 
maining in the cabinet remain in safe 
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You don’t skim the cream 
off the profits when you use a 
Waukesha P.D.~ pump 


_,. this sanitary pump... with positive displacement action 
guarantees smooth pumping operation 





binet on 
ree tem- 





ND 


The product flow diagram illustrates the position of the twin blade 

impellers at each quarter turn of the rotors. The four large 
... is so simple to disassemble, wash, — chambers draw in and discharge four full loads with every revolu- 
sterilize and assemble. The smooth sion This action is so precise, so closely timed that the product- 
surfaced O-Ring rotary seal flips ow is smooth and even—practically without pulsation. 

nt at the out easily and snaps back in place 

le recep- with slight pressure. 

e circuit 















t be in- 














breaker ve @ The precise rotary movement and the positive displace- 
e Closed 3 ment type of action in the Waukesha Sanitary Pump pro- 
1. There E vides a gentle, positive, even milk flow. There is no product 
ceptacle 4 agitation and no air intake and bubble formation. The 
ounding B slow speed, positive displacement action prevents churning 
le as a bs and breaking up of fat globules. Your milk passes through 
e your production line with all its valuable butterfat content 

any of E intact... butterfat losses are minimized. 
> 4 Vital to any dairy is sanitary operation. The entire 
al Milk © Waukesha Vented Pumps are Waukesha pump is easily disassembled and assembled, es- 
y route G easily adjusted for back pressure. pecially with the exclusive O-Ring rotary seal. Every part 
# in contact with the milk is designed for quick, easy washing 
. F 22 | Waukesha Variable-Speed Pump and sterilizing. There are no hard-to-reach recesses. All 


for use with high-temperature, 
short-time pasteurizers 
erating ' or wherever a 
variation in 
capacities is 
required, 


1e Wa) parts are smooth and flush—completely sanitary in con- 
struction. Furthermore, being fabricated from Waukesha 
metal or stainless steel, this pump is completely corrosion- 


resistant. 


in the 
ed into 







pram Waukesha pumps are a wise investment in your dairy. 
—_— For sound counsel, write to or call on Waukesha applica- 
“ae tion engineers for help. Waukesha Foundry Company, 
mee Dept. 3D Waukesha, Wisconsin. 
sumes 
temp- 
he en- 
mn the 
o the 
> unit 
again * — 
og Positive Dis ment 
ts re- placeme Wf Ll. 
on Sostary Pang. foun aly Company 
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This electrically refrigerated milk case cabinet is designed for 


service on route trucks. 


condition for following day deliveries. 
Cost of operation is a few cents per 
day. 

A truck body featuring a York Truck 
Refrigeration System that provides 
continuous cooling and accurate temp- 
erature control for the dairy and other 
perishable industries has an- 
Auto Body 
Works, of Boyertown, Penna. 


food 
nounced by Boyertown 

The new system features a compact, 
hermetically sealed York unit specif- 
ically designed for over-the-road oper- 
ation. 

Working off an electronic regulator 
which provides controlled electric 
power at any engine speed, the unit 
maintains even temperature levels dur- 
ing all-day deliveries. Blower-driven 
cold air produces cooling throughout 
the payload. 

The refrigerating unit is housed in 
a single small package requiring less 
space than five milk cases and weighs 
less than 200 pounds. 

The system is sealed and assembled 
at the York Corporation. Refrigeration 


Enjoy The Advantages 
of Doering Patty-Print Machines 


1) Fast, Trouble-Free, Automatic Production 
2) Clean, Accurate, Uniform Weight Pieces 
3) Easy to Clean Operating Parts 


NOW MADE IN TWO SIZES — 
“1200” Producing 1,200 Pounds of Pats per Hour 
“400” Producing 400 Pounds of Pats per Hour 


C. DOERING & SON, INC. 








1375 W. Lake St., CHICAGO 7, ILL. 
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Its cabinet uses a compressor that 
operates only at night when truck is parked. 





Installed in a body de- 
signed to accommodate 
it this York refrigeration 
unit takes its power 
either from the truck 
motor or from an out- 
side source. The unit 
weighs about 200 Ibs. 
Blower-driven cold air is 
the method of cooling 
the truck interior. 


is confined to short lines without gas- 
kets or joints. 

Inside the truck body the system 
consists of a complete packaged York 
sealed refrigeration system with two 


Write for 
full information 











Cabinet fits into truck as shown in this picture. 
plate, frozen during the night, keeps temperatures low during 
the day. System uses an ordinary 110 volt outlet for power, 








A hold-over 


large cooling and two large circulating 
fans. The generator is engine mounted 
and the voltage regulator is stowed 
under the dashboard. 


The system permits the truck to 
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hold-over 
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irculating 
- mounted 
is stowed 


truck to 





generate its own continuous refrigera- 
tion during normal delivery through- 
out the day. At night the unit is 
plugged into an electrical outlet. AC 
power is used. 

The York unit was especially de- 
signed for installation in the new 
Bovertown refrigerated truck body for 
either retail or wholesale delivery. 

e 
Light Weight Hand Truck 
P TO FOURTEEN 
lighter! — that’s the news about 
the new M/W Model M-1 
Beverage Truck with frame 
made of light-weight 


pounds 


Case 
tubular mag- 
nesium. 

Total weight of truck, even with 


= 


4.4/9 


heavy 10” x 
is only 21 Ibs. Axle, axle hangers and 


pneumatic tires, 





Send for this Folder, Today 


A New, exclusive 
Business - Builder 
tailor-made for 
Dairies .... 


A unique, business-building sales pro- 
motion available on an exclusive basis 


in your area. 


Here's a new, different, entertaining, 
educational idea . . . an ideal business- 
builder for June “Dairy Month” or for 
year-round dairy business promotion. 
CHILD-BRITE books have tremend- 
ous appeal for your customers and 
prospects — through the children, who 
after all, are the really BIG customers 
for dairy products. 

All of the CHILD-BRITE books are 
highly illustrated to fire the child’s 
imagination, as well as appeal to his 
or her sense of rhythm. A few of the 
typical dairy verses are reproduced 
below. 

Write today for the complete 4-page 
folder which explains how you can 
enjoy an EXCLUSIVE in your town or 


m-1-t-K 


ice cream—ice cream 


rem || Pekeawce 


mK (Em Eye, El, Koy! Yum, yum, yum; 
milk of course, 


We drink each doy 


Soda, sundoe 
let's have some! 
sty sweet Kee cream—ice cream, 
Suger cone, 
Chocolate Bar 

Or just olonel 


White, rich, te 
Oh 10 good : 
with food we eat 
100, 
Cocos browh ond creamy 
Chocolote Drink, 
To me ond you 


ice cream—ice cream, 
Such @ treat, 
in the Winter 


ly Pat, 
kimmed milk for Poly Or the heat! 


$ 
Specially good 













ond ni 
o doy. each down 
Twice 


is cool ° 
The milk is cot soiry woek® will 9 
‘ 
and ther 


To be boiled 
with mor 








See y. a | 


For June 
Dairy Month 
or Year Round 
business Promotion 
MEW... OtFFeRENT 


ENTERTAINING eDyc meee 





You'll 


sales area. discover how the 
new series of CHILD-BRITE books, 
with special verses that tie-in with 
dairy products, can help you SELL 
and promote business for your com 
pany. It also outlines the many 
to which the books can be put and 
how the publisher will assist in their 
effective distribution. 


uses 


Dairies around the country who have 
the privilege of taking on these pro 
motional exclusives, will be tying in 
more than ever with the expanding 
program of the American Dairy Asso 
ciation. Remember — these exclusive 
arrangements will be made on a first- 
come, first-served basis. Send the cou 


pon today for complete information. 





THE Sour CREAM Ring | 


Place a little sour 


t down 










look 
ory 
cons ist he sour cream 
ed in After such © ride 

h 
ol a ° ™Y. it's butterm 
ad pottied * Mh 


o 
- Vitamin 


Wir 
h butter right insides 
¥ kinds of e 
fore 
find it ot the * 
then we the door 


sleeves made of steel and entire axle Without the fot Ice cream—ice cream, oe with he mt nen S 

assembly welded for maximum MLK tad te ets or = aoa 

strength and rigidity. Special feature oe ae ee 

of this truck is that all frame parts are ee 

replaceable. ee ee ee ee 
Specially designed for distrbutors of FILL IN AND MAIL THIS COUPON TODAY 


soft drinks, milk and beer, this truck 
comes with concave toe plate - 


DAMER PUBLISHING CORP. 


a fea- 22 West Madison St., Chicago 2, Ill. (Suite 650) 
ture that makes for easier handling of I am interested in CHILD-BRITE 
beer kegs, milk cans, steel drums. etc. 


taking on the Books as an 








ee ee ee ee 


exclusive in my area Please send folder and complete details 

, An illustrated folder, containing Name Title 
complete specifications and price, is Dairy 
available from the manufacturer upon Street Phon 
request. Write to: Moellenbrock & 

A , ° . ‘ ity stat 
Wilke, Washington, Missouri. 
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New Culture Cabinets 


EW LINE of Culture Cabinets 
N:: been announced by Purity 
Manufacturing Company. The 

new cabinets present a practical and 
economical method for preparing the 
starter for cither buttermilk or cheese. 
The completely insulated units can 
be secured with either heavy gauge 





stainless interiors and exteriors or with 
galvanized linings and enameled ex- 
teriors over mild carbon steel. Stain- 
less steel models have can rests formed 
of heavy stainless steel welded to the 
bottom of the cabinet. Models using 
galvanized interiors utilize galvanized 


can rests. Other features include full 
length piano hinge for the insulated 
cover, noiseless bronze heaters, dial 
thermometer, constant water level and 
overflow control, culture bottle rack 
and heavy duty latches. 


Information may be secured direct 
from Purity Manufacturing Company, 
Inc., Cattaraugus, N. Y. 


Delivery Truck Styles 


NEWLY CREATED body style 
and new 113 horsepower super 
six engine will be included in 


the 1955 line of Divco Delivery Route 
Trucks. 

This will be the first year Divco has 
offered a heavy duty 4 speed synchro- 
mesh transmission and new super six 
engine as a package. Seven main bear- 
ings, overhead valves, and a special 
type of carburetion are a few of the 
features of the new style. 

The new body has a tailored mili- 
tary appearance with squared corners 
and a non-slanting roof offering 1%” 
to 1%” 


Designed so that posts and structural 


more width on the outside. 


members are on the outside, the new 
body permits larger loads, and better 
load arrangement. Rear doors haye 
also been enlarged. Outer panels of 
the new body rivet to the structural 
framework in such a way that all outer 
skins can be removed from the truck 
incase of damage without disturbing 
the inside structure. 

For further information write to 
Diveco Corporation, Detroit, Mich, 


Paper Bottle Filler 


FOUR-PAGE, bulletin featuring 
the New “Milwaukee” Paper 
Bottle Filler, has just been js- 


sued by the Cherry-Burrell Corpora- 
tion. The bulletin tells how this 
completely automatic machine enables 
one operator to fill 25 quarts, 35 pints, 
1/3 quarts and 4 pints per minute and 
still have ample time to do other 
filling-room jobs without interrupting 
continuous filler operation. 


For a copy of Bulletin G-501, write 
to Cherry-Burrell Corporation, Dept. 
JC-1, 427 W. Randolph St., Chicago 
6, Illinois. 





DURABILITY .. . 


P. O. Box 63 








DRYDEN 5-STAR 
MILK TRUCK BODY 


An Insulated Light Weight Body 
With 2” Air Space in Walls . . 


WELDED STEEL FRAME... BUILT-IN 
EASY TO USE 


Designed to Meet YOUR Milk 
Handling Requirements 


DELIVERED ANYWHERE 


Our Rural Route Raw Milk Truck Body 


Low Cost - - - 6x11 Can, $604.80 F.0.B. Amory, Miss. 
IN U. S. A. AND CANADA 


Our Experience at Building Milk Truck Bodies Is Your Insurance of the Best Milk Transportation Your Money Can Buy 


DRYDEN MANUFACTURING CO. Amory, Miss. 


PHONE: 2261 


with a LIGHTWEIGHT 
STEEL CONSTRUCTED 
Milk Truck Body ! 








DAVID DRYDEN, Owner 
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Tall Pint Capper 


NEW CAPPER for automatic 
Acre of Sealright Tall Pints 
with Sealright cover lids has 
just been announced by Anderson 
Bros. Mfg. Co. Tests indicate capping 
speeds of 45 to 50 a minute. 
[Ilustrated here on the Anderson 
Model 341 Synchro-Filler, the Seal- 
also. be 


right capper used on 


may 





other Anderson fillers and 


A mencas Finest i ine of 
DAIRY METALWARE 


— 
(e. 


RVWL 


“he 
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cappers, 
such as Models 342, 34-C, and 34-F, 


and on the Model 129-A power cap- 


(Qual, 
ct 


PENN-MICHIGAN MFG.CORP. ail 


per. It operates on a vacuum principle, 


a vacuum pump and motor being 
mounted inside the base of the ma- 
chine. 

Similar capping units for sizes othe: 
than pints are also in process. Write 
to: Anderson Bros. Mfg. Co., Rock 
ford, Hlinois. 


& 
Blowdown System Chart 


SIMPLIFIED CHART to rapid- 
A ly calculate the savings possible 
through heat recovery with a 
properly sized Automatic Continuous 
Blowdown System devel- 


has been 


oped. Incident to the savings deter- 
is the boiler blow- 


down for the water conditions and the 


mination rate of 
selection of a correctly sized heat ex- 
changer. The chart is based on total 
dissolved solids in the boiler water and 
the permissible concentrations to de 
When blow- 


down quantities are known, selection 


termine total blowdown. 


of heat exchanger and savings can be 


determined with a single chart. 


Free chart may be obtained by 
writing R. H. Baum, Sales Manager, 
Henszey Company, Watertown, Wis 


consin. 


4 


+ 


Uses of Aluminum 
ROWING APPLICATIONS of 
Gianna in the process indus- 
tries are described in a new 8 
page booklet published by Aluminum 
Company of America. The brochure, 
“Aluminum in the Process Industries,” 
outlines the economic and _ technical 
advantages of aluminum used in proc- 
essing equipment for chemical and 
material storage, and for transporting 
liquids. 

Copies of the booklet are available 
from Aluminum Company of America, 
756 Alcoa Building, Pittsburgh 19, Pa. 

& 
Routemaster Color Folder 
OMPLETE literature on the 
o new Herman Routemaster For- 
ward Control Body is now 
available from the Herman Body 
Company of St. Louis, Mo. 


The new Routemaster is available 
in aluminum or steel construction and 
is designed for mounting on all stan- 
dard truck 

A four-page color folder, describ 
ing this latest addition to the Her- 


man line, together with price infor- 


forward control chassis. 


mation will be furnished upon request. 
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DAIRIES NEWEST 
SENSATION ... 


FRESH! 


ORANGE JUICE 


full O’ Sunshine! 


gran? 


2 “ene were 


SEALED-IN 
“FLAVOR 
FRESH” 

. 
WHERE 
ORANGES 
GROW 


Tree-Fresh 
Flavor! 
Super 
Keeping 
Qualities 


Utmost Convenience — no cans to open, no 
water mixing, no fruit to juice. 


By Processes Developed During Our 10 Year’s 
Pioneering of This New Field! 


Year ‘Round Supplies 
Sales Representatives Invited 


Write or Wire 


HART’S 


CITRUS PRODUCTS CO. 


P. O. Box 944 


ORLANDO, FLORIDA 
Phone: 26239 
“Hub of Citrus Land” 
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COMPANY NEWS 


Damrow Names Manton-Gaulin 


Damrow Brothers Company, Fond 
du Lac, Wis., have appointed the 
Manton-Gaulin Manufacturing Com- 
pany, Inc., 44 Garden St., Everett 49. 
Mass., as a distributor of their equip- 
ment in the following states, Maine, 
New Hampshire, Vermont, Massachu 
setts, Connecticut, and Rhode Island. 
They will handle their entire line of 
equipment. 


Damrow Brothers Company manu- 
factures a complete line of equipment 
for the dairy and food processing in- 
dustries, which milk 
age tanks, milk transportation tanks, 
pasteurizers, can 


include stor- 


washers, receiving 
vats, 


milk 


room equipment, 


bulk 


agitators, 


cheese presses, handling 


equipment, etc. 


Speedways Distributor For 
California 
Speedways Conveyors Company. 
Buffalo, N. Y., appointed the 
Hamerslag Equipment Company, 45 
Elmira St., San 
sive distributors for Speedways ma 


Inc., 


Francisco, as exclu 
terials handling equipment in north 
ern California. 


The Hamerslag Company will carry 
the complete line of Speedways 
equipment for immediate delivery, in- 
cluding Speedways 


Gravity wheel 


conveyors, roller 
Speedbelt 
Speedlift 


veyor, Speedways new all aluminum 


gravity conveyors, 


power belt conveyors, 
portable power belt con 
gravity wheel and roller conveyors, 
and a complete line of Speedways 
accessories such as: flip switches, spur 


curves, and conveyor stands. 


Norris Dispenser Plant 

Norris Dispensers, Inc., 2720 Lyn- 
dale Ave. South, 
construct a new manufacturing plant 
at Laurel, Miss., it 
by L. F. Norris, president. 


Minneapolis, will 


was announced 

The new building will cover 45,000 
square feet and will adjoin their first 
plant in Laurel, which was completed 
in 1953, and will give the milk dis 
penser firm a total of 75,000 square 


feet of space, exclusive of the Minn 
apolis plant. 


Much of the new building will be 
given over to the manufacture of the 


new coin operated package dispenser 


Continental Offers Ice Cream 
Cup Line 
The 


Continental Can Company now is abk 


Paper Container Division of 


to offer a full line of ice cream con 
tainers, as a result of acquisition of 
the American Paper Goods Compan 
of Kensington, Conn. 


American Paper Goods manufac 


tured a line of single-wrapped ic 
cream containers, while Continental's 


Paper Container Division manufac 
tured a double-wrapped line. Th 
combination of both lines enables 


Continental to provide complete ic 


cream cup needs for the industry. 


Industrial Incentive Campaigns 

A new division to create and con 
duct special industrial incentive cam. 
paigns has been formed by Cappel, 
MacDonald & Co. of Dayton, Ohio, 
company officials announced recently. 

Under its director, William J. Nied 
New York City, the new 
division will design campaigns offer- 


erauer of 


ing merchandise and travel awards 


in accident-prevention, absenteeism 


reduction and emplovee suggestion 
programs. 

Headquarters for the newly-created 
division are at 1 East 57th St., New 


York City. 


Texas Pure-Pak Plant 

The rapidly expanding Texas-South 
ern Oklahoma area will be served in 
the near future by a new plant manu 
Pure-Pak milk con 
tainers, it was announced by C. 5 
Edgar, General Manager, Single Ser\ 
Paper 


facturing paper 


ice Division, International 


Company. 

To be located on McGregor High 
Waco, Texas, the new unit 
will be a one-story structure consist- 
ing of 64,000 square feet. It will have 
1 rated monthly capacity of approx 
10,000,000 milk con 


way in 


imately paper 
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tainers Of all sizes. The converting 
slant will be located on the right-of- 
a . 

wav of the Cotton Belt Railroad. 


M. L. Quinlan, Manager of Inter- 
national Paper Company's milk con- 
tainer plant in Bastrop, La., since its 
construction, will be manager of the 


new Texas plant. 


Blaw-Knox Consolidation 


Blaw-Knox Companys Process 
Equipment Department, formerly at 
Pittsburgh, Pa., is being integrated 
into an enlarged and modernized 
Buflovak Equipment Division at Buf 


falo, N. 7%, 


[his consolidation, together with 
improvements to the facilities, con 
stitutes one of the first phases of a 
$15 million modernization program re 


cently begun by Blaw-Knox Company. 


floo: 
heen cleared at Buflovak for the in 


Over an acre of space has 


being 
the 


pieces of 


stallation of machinery now 
moved from Pittsburgh, and for 
certain new 


Buflovak’s 


include a 


addition of 


equipment. facilities will 


now captive cast iron 


foundry, a fabricating plant for light 





SANITARY 
DURABLE 
ECONOMICAL 
LIGHT WEIGHT 


Superior Armor Klad Wire 
Crates for paper bottles are 
built for longest possible 
service. Strong, heavy gauge 
steel wires firmly welded to 
make rigidly braced light 
weight construction combined 
with durability ... special 
coating means easier 
cleaning, more sanitary 
crates. Low original cost — 
minimum upkeep. 





FLAT WIRE BOTTOMS, 
ruggedly braced to give 
greatest area of paper 
bottle support. 


Joun Woop ComMPANY 


Superior Metalware Division 


509 Front Avenue St. 
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Paul, Minnesota 


and heavy plate work, and a large 
heavy machine shop. These will en- 
able the Division to meet the needs 
of the growing process industries with 
a broad line of process equipment, 
including high pressure autoclaves, 
gas cleaners, quick-opening doors for 
pressure vessels, dryers evaporators, 
processing kettles, pilot test plants for 
research and development, and many 
other products in addition to specially 
engineered equipment, built to cus 
tomer’s specifications. 


Rowe Expands Milk Vending 


Expanding its line of fully auto- 
matic milk vending machines, Rowe 
taken 


new 


Manufacturing Co., Inc., has 
over exclusive distribution of a 
high-capacity vendor, the Rowe Para- 
Outdoor Milk Merchandiser, 


which has now been adapted to han- 


mount 


dle all types of half-gallon containers, 
(including Purepac in an upright posi 
H. Vice 
Charge of Sales, an 


tion), Charles Brinkmann, 
President in 
nounced. 


The new half-gallon vendor supple- 


ments Rowe’s own indoor and out- 


door machines—which simultaneously 
dispense two different products (e.g. 


No. FHH 1120 SS 
20 Bottle. Self- 
stacking with 
formed hand holds 
or straight wire 
handles (1120 SS). 


half-pints, third-quarts, pints or quarts) 
at two prices—and gives Rowe a 
complete line of milk vending equip- 
ment suitable for urban, suburban o1 
rural dairy operations. 

For those milk dealers and opera- 
tors who prefer to use Purepac con 
tainers, the Rowe Paramount vendor 
has been redesigned to handle these 
upright on its conveyor vending belts. 


Comptrollers Institute Members 


Darwin B. Lee, controller, Pet Milk 
Company, St. Louis, and Phillip W. 
Seibold, controller, Abbotts Dairies, 
Inc., Philadelphia, have been elected 
to membership in the Comptrollers 


Institute of America. 


Established in 1931, the Institute 
is a non-profit organization of con- 
trollers and finance officers from all 
lines of business — banking, manufac- 
turing, distribution, utilities, transpor- 
tation, etc. The total membership ex 


ceeds 4,300. 


Turner of Diamond Alkali 


C. W. Turner, for the past five and 
a half years supervisor of Dairy In 
dustries Sales for Diamond 


Alkali 





No. 1120 WS 20 
Bottle. With cor- 
ner stackers and 
straight wire 
handles. 


“S WIRE CRATES FOR PAPER CARTONS 


WIRE CRATES for paper and glass 
bottles * MILK CANS * CREAM 
CANS * HOODED AND OPEN 
PAILS * STRAINERS 


Metalware for The Dairy Industry 
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TOXIC 
Nord MOLD & MILDEW PROOF 


.-+for the entire life of the paint film! 








designed for 
conditions like this 


VALDURA 


UP SURFACE 


~ ENAMEL 


-»»the non-toxic Cunilate* product 
‘4 for both wet and dry 
surfaces...perfect wher- 





ever moisture is a 
problem and sanitation 
is a must! 


If you’d like more information about 
Valdura’s Damp Surface Enamel and other 
items in Valdura’s complete line of specialized 


maintenance products, or if you’d like help 





with a particular problem, just state your 


Available in favored indus- wishes on your regular letterhead and mail 
trial colors. *Trade Name . s P ¥ 
Scientific Oil Compounding to the address below. Your inquiry will be 
Co., Inc 


treated as an invitation to provide service... 


not as a license to exert selling pressure! * 


VALDURA ‘ux PAINT DIVISION 
AMERICAN-MARIETTA CO. 
101 E. Ontario St., Chicago 11, Ill. 
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Company, has been promoted to the 
position of manager of Specialty Sales 

At his new post, Turner will he 
responsible for directing and correlat. 
ing merchandising programs of Dia- 
mond’s branch sales offices with those 
of independent chemical merchant 
who distribute its specialized deter. 
gents and related chemicals in othe; 
strategic locations. 


Wilson to Forbes Co. 


David Wilson of Elda Farm. Ber. 
wyn, Pennsylvania, has been ap. 
pointed chocolate sales representatiy 
for The Benjamin P. Forbes Company 
Cleveland, Ohio, to dairies in Eastern 
Pennsylvania. 

Mr. Wilson is a graduate of Penn. 
sylvania State University, in Dain 
Production. 


In the past thirteen years he has 
been engaged in milk production at 
Elda Farm (which, incidentally, has 
been in the Wilson family since the 
time of the Revolutionary War), as 
well as milk sales work and _ plant 
management. 


Harvey Stephens Appointed at 

Crown 

Harvey T. Stephens, Division Man- 
ager of Industrial Relations, has been 
appointed General Manager of the 
Crown & Closure Division, Crown 
Cork & Seal Company, Inc., Balti- 
more, assumed his new duties Feb 
ruary 14. 


Mr. Stephens fills a position made 
vacant by the recent death of Fred 
J. Wood. 

Mr. Stephens is 41 years old and a 
native of Philadelphia. He joined 
Crown in 1953. He has had broad 
experience in the employee and in- 
dustrial relations field. 


Dairypak Names Ball 


Dan J. Ball, who has been handling 
special assignment responsibilities 
since joining Dairypak Inc. last Av 
gust, has been named Central and 
Eastern District Sales Manager for 
Dairypak. He will work out of the 
firm’s headquarters at Cleveland. 

Before coming to Dairypak, Mr. 
Ball was General Ice Cream Sales 
Manager for Beatrice Foods Co., and 
Vice President in Charge of Sales for 


Midwest Dairy Products Corp. 
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M. V. Girkins Sutherland Consultant 


The Sutherland Paper Company an- 
nounces the appointment of M. V. 
Girkins as consultant for its butter 
packaging programs. 

In their drive to market butter car- 
tons which will provide the utmost 
efficiency of operation on automatic 
packaging equipment, Sutherland will 
rely heavily on Mr. Girkins’ know]- 
edge of automatic packaging equip 
ment as well as overall industry pro- 
duction problems. 

Mr. Girkins has been associated for 
the past 30 years with the packaging 
industry and recently retired from his 
position as sales manager for the 
Lynch Corporation. 





M. V. GIRKINS 


Wyandotte Sales Managers 


James S. Hubbard, Boston, and 
Charles J. Martin, Buffalo, are newly 
appointed sales managers of Wyan- 
dotte Chemcials Corporation district 


offices. 
Both Mr. Hubbard and Mr. Martin 


have thorough and practical field ex- 
perience in the many different indus- 
tries served by Wyandotte Chemicals’ 
cleaning, washing, germicidal, metal 
cleaning and absorbent products. Both 
new managers have recently been 
given intensive refresher training at 
the Wyandotte Chemicals Research 
and Technical Service laboratories. 
Canco Vice-Presidents 

The board of directors of American 
Can Company announced the election 
of new vice-presidents for the firm's 
Atlantic and Pacific divisions. They 
replace two veteran officers who have 
retired. 

G. W. Reese, general manager of 
manufacture, has been elected vice- 
president in charge of the Atlantic 
division, with headquarters in New 
York. He succeeds S$. D. Arms, who 
has retired after 42 years of service 
with Canco. 

R. C. Stolk, manager of sales for 
the Pacific division, has been elected 
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J. S$. HUBBARD 


vice-president of that division, with 
headquarters in San Francisco. He 
succeeds C. W. Roberts who had been 
with the company for 43 years. 


Fielden Instrument Representatives 

New manufacturer’s representatives 
have been named by Fielden Instru- 
ment Division of Robertshaw-Fulton 
Controls Company for the Indiana- 
Boston area, it was an- 

Ralph M. Stotsenburg, 


division sales manager. 


polis and 
nounced by 


Fielden Instrument Division manu- 
factures industrial instrumentation and 
electronic devices and is one of seven 
Robert- 


manufacturing divisions of 


shaw-Fulton. 





C. J. MARTIN 


Electro Products, Inc. of 940 North 
Alabama Street replaces the Nick Ruge 
Sales Company in Indianapolis. 


In the Boston area, Broger Instru- 
739 
Boylston Street will serve as manu- 


ment Sales Company, Inc. of 
facturer’s representative for the instru 


ment company. 


Creamery Package Appoints 

McCown 

C. Y. McCown has been appointed 
Director of Purchases and Inventories 
of The Creamery Package Mfg. Co.., 
with headquarters at the firm’s Gen- 
eral Offices at Chicago. 

C. Y. “Mac” McCown joined Cream- 
1933 Research 


Engineer. In 1943 he was made As- 


ery Package in as a 
sistant to the Vice President in Charge 
of Crs His 
carry the responsibility for direction 


Factories. new duties 
and coordination of the purchasing of 
factory materials and control of fac- 


tory inventories. 


Marathon Appoints Donald Mitchell 


Marathon Corporation has an- 
nounced the appointment of Donald 
C. Mitchell to the position of Regional 
Sales Manager for Dairy 
for that 
Region. 


Packaging 


company in the Western 










VALDURA name 
stands for a complete line 
of specialized industrial 
maintenance products de- 
signed to serve every type { 
of American industry. Typi- 
cal products are indicated 
below. Other Valdura Spe- 
cifics and Exclusives will be 
identified in future ads. 


Watch for them! They can 
solve your toughest main- 
tenance problems. { 





Darywhite Enamel — devised origi- 
nally for the dairy trade has become 


the standard for sparkling whiteness 

and durability wherever there is need 

for a heavy duty white enamel. It is 

non-yellowing, mold and mildew in- 

hibitive, and unusually resistant to 

water and abrasion. Q 
. 


Moist-Bond Enamel— the enamel 
which ‘‘drinks water’’—is made with 
a special moisture-tolerant vehicle 
for painting over surfaces which are 
wet with surface moisture. It pro- 
vides a perfect bond and a porcelain- 
like finish, and is resistant to mold 
and mildew. 





In wh 


If you have a particular maintenance 
problem which is urgent just de- 
scribe it on your regular letterhead 
and mail to the address below. Your 
inquiry will be treated as an invi- 
tation to provide service ... not as 
a license to exert selling pressure! 


VALDURA 


HEAVY DUTY 
PAINT DIVISION 
AMERICAN-MARIETTA CO. 


101 E. Ontario St., Chicago 11, lil. 
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“It appears further that such 








a H 
C te mil 
(federal) order, under existing law. on 
will prevent disadvantages in milk 
s production without creating state sane. 
F r oO m t h e “ t a t e a p | t Oo i s tioned milk control contrary to the mu 
By BETHUNE JONES best interests of the consumer and the ord 
public in general. wh 
“The committee, after careful study, He 
has therefore concluded that no use. 
ful purpose can be served by further im! 
‘ . . ‘onsideratic f HB 58.” sul 
@ Outside Milk Problem in Alabama LEN er ‘ 
pos 
; : : - i CALIFORNIA—Hits Regulation ord 
@ Retail Price Control Is Killed in Arizona Abolition of California regulation of 
the price of milk at the distributor and for 

@ Abolition of Price Control Sought in California retail levels was asked by a bill intro. $1 

duced in the State Legislature (Jan. da 

@ Regulations for Mellorine Introduced in New Mexico 18) by Assemblyman Charles Meyers, 

San Francisco Democrat, for Cali- il 

‘ ° ° fornia Grocers Association. - 

@ Price Control Advocated in North Carolina oe the 
He said his measure would not af- “si 

fect the milk control act provisions ty 

ALABAMA—AMilk Production Quota ARIZONA — Milk Control Measure — P!tecting producers or dairy farmers tio 
Ik Rejected Declaring that “it is my firm belief oo 

Adoption of a milk production quota : i ee oe Klin 
order, aimed at halting the practice of A milk control bill proposing the ran Pye a yrmegs rn me pl 
ities Rectan unl: eubiilis Die. establishment of minimum prices at duced into t - bapa puting end ot the an 
oe = ; ibd ; se aa. ateiie milk business” if the bill were passed, 
bama at lower prices than permitted producer, whole saler, and “ie Mevers said: 
within the state, was announced (Feb. levels was _ killed . Feb. 16) by t 1€ ae ' ) K, 
5) ty the Aichews O80 Contd livestock and public lands committee Milk is an item of necessity anc 
Board. of the Arizona House of Representa- should be sold to the consuming pub 

_ tives. lic at a price as low as possible, intro- Li 

Out-of-state producers can share The committee voted to table the ducing all efficiencies, but allowing - 
in the production quotas under the bill on the grounds “no useful pur- those in both the production and dis- pt 
new order but they have to be licensed pose” could the served by it in view tribution fields an adequate margin tv 
by the state board and becom > subject of possible federal action in the near and a reasonable profit on their busi- pl 
to price fixing regulations. tone ness operations.” 

Under the order, which was re- Rep. Lorin M. Farr, Apache Re- A spokesman for Safeway Stores t 
garded as virtually certain to be at- publican, vice-chairman of the com- Inc., said that if the milk price control te 
tacked in court, quotas allowed milk mittee said: “From evidence presented law were repealed, Safeway could re- A 
producers during the summer when before the committee at hearings it duce its price of milk by 2 cents a 0 
supply is plentiful are based on the appears that a federal marketing quart. 
production during the leaner months order will probably be in effect in N 
of the “base building” period. All milk the Arizona areas chiefly interested INDIANA—Widens Quality Control 
sold over the quota is classified as in House Bill 58 just as quickly as An Indianapolis municipal Grade A . 
surplus and must be marketed at a the bill could take effect without the milk ordinance, credited with making ‘ 
lower price. emergency clause. the city one of the nation’s top 10 in 

I ? n 
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PROTECT mik curturinc 
ULTRAVIOLET GERMICIDAL LAMPS 
BACTERIAL TESTING WITH EFFECTIVE MEANS FOR DESTRUCTION 
. . . . V 
of air-borne bacteria, viruses, fungi, and mold spores. 
SA F E.7T-Al K t ESSENTIAL IN THE DAIRY LABORATORY 
| i ; ] Write for descriptive literature. Dept. AM-3] t 
1 ! a ee i CHEMICAL AND | | 
1 i - i HANOVIA MANUFACTURING CO. | 
1 1 : 4 ae Newark 5, New Jersey 
1 cape < Se “ene 
“or poncttore rewsat 
} Safe-T-Aire Wall Model #23604 ! Letheray #24550 Suspend on wires, I ‘me % ee eaten 7 
I Continuous Air Steril- : Deflector #24580 chains or rigid conduit, 1h 0 U | A 1 | 
: ization in Culture and i directly aga Plate : “A \ * WORLD LEADER I 
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milk supervision, has been broadened 
to cover all of Marion County. 


Establishing Grade A as the mini- 
mum acceptable standard for milk, the 
ordinance was enacted to cover the 
whole county by the City-County 
Health and Hospital Board. 


The broadened measure, effective 
immediately, makes it unlawful to sell 
sub-grade A milk in the county, or to 
possess adulterated, misbranded or un- 
graded milk except in private homes. 


The bill sets up a system of penalties 
for repeated violations, ranging up to 
$100 fine and jail sentence of up to 90 
days. 


The measure would also: Make it 
illegal to sell milk or milk products in 
the county without a permit from the 
board; establish fees for the various 
types of licenses; regulate pasteuriza- 
tion; set up requirements for future 
construction of dairies and processing 
plants; and provide for regular bi- 
annual inspection of dairies and plants. 


KANSAS—Oleo Legislation 

A bill Kansas 
Legislature (Jan. 25) would require 
restaurants serving oleomargarine to 
post notice to that effect on at least 


introduced in the 


two walls where it can be read, o1 
put the notice on menus. 


would have 
to be cut in a triangular shape under 
terms of the bill, sponsored by Rep. 
Alvin Bauman, Sabetha Democrat, and 
others. 


Restaurant oleo also 


NEW MEXICO —Mellorine Limits 

Bills have been introduced in the 
New Mexico Legislature (Feb. 1) to 
regulate the production and sale of 
mellorine, a frozen dessert product 
made from vegetable or animal fats. 


The proposed legislation would set 
rigid limits for the various ingredients, 
forbid advertising implying it is a 
dairy product and forbid use of the 
word “cream,” or any word pronounced 
in the same way, in advertising. 

The bills also would forbid sale of 
the product in cones or in dishes, or its 
use in sundaes and such items at soda 
fountains. Only legal way it could be 
sold, under the measure, would be in 
“factory filled packages of pint, quart 
or half-gallon capacity.” All producers 
would have to be licensed. 
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NORTH CAROLINA—Price Fixing 


Proposed North Carolina legislation 
to amend the state milk control act to 
provide for minimum price fixing at 
retail and wholesale levels was advo- 
cated by dairy industry leaders at a 
meeting (Jan. 24) in Greensboro called 
by the North Carolina Farm Bureau. 


Those attending the meeting set up 
a committee to draft such an amend- 
ment, take it to the state attorney 
general for conference and return it, 
with the attorney general’s suggestions, 
for further study by the dairy leaders. 


If tound to answer the needs of the 
leaders, the final amendment will be 
introduced in the State Legislature as 
an amendment to the 1953 milk con- 
trol act. 

Under present law, the milk com- 
mission has power to set up milk mar- 
keting areas and fix minimum prices 
to producers, but not wholesale and 
retail prices. 


It was indicated that the industry 
wanted to keep the milk control act 
and milk 


state commission and 


strengthen the commission’s authority. 






The New Farm Pick-up Tank 





you specified f 
you designed 


Leading Dairymen and Sanitary 
Engineers furnished the ideas— 
we built the tank. Our tank engi- 
neering specialists and fabricators 
took your suggestions and built 
them into a truly modern, highly 
efficient Pick-Up Tank. A tank that 
will give you years of fast, sani- 
tary and economical milk trans- 
portation. 


Portersville Farm Pick-Up Tanks can be 
built to fit your hauling requirements. 
Send for free brochure and specifications. 


Stainless steel door is fully insulated 
and fitted with removable gasket for 
faster cleaning. 


Sample chest can be quickly removed 
for icing or cleaning. 


Portersville 
Stainless Eguifement Corp. 


PORTERSVILLE, 1, (BUTLER COUNTY), PA. 












The roomy, stainless steel service 
vestibule showing placement of 
pump, sample chest and sample 
dipper. Designed for rapid and 
easy cleaning. 

The compact motor compartment 
is on the left. Either door may be 
opened independently and with- 
out interfering with each other. 


+ 


























e the curing temperature can be raised Met 
Selecting Cheddar Cheese to not over 60 degrees Fahrenheit for ture t 
a short period. Forced curing on ble a 
' L C ° shelves or in boxes at room tempera- Wh 
or ong uring ture or above deteriorates the rinds. 
tempe 
develops off flavors and impairs the we 
rm . L - 
By DR. J. C. MARQUARDT texture. The curd is ble ached when oii 
‘ held for prolonged periods at over 70) re 
N. Y. State Department of Agriculture and Markets degrees Fahrenheit. ve 
e 
Cheese for long curing should 
In selecting cheddar cheese tor When cheddar cheese is made tor i eo 2 = — 
; ; é : be graded until it is out of the press viving 
long curing two things are important. long curing, the fresh cheese should aoe 
om f£ five days or more. At this point a ish a 
Ihe fresh cheese should be graded be held at a temperature below 50 ; a a 
; me ; : ; e e knowledge of the composition is im- prone 
and its composition determined. Be- degrees Fahrenheit for a period of at a 
iit se Wika cnnatiiem all portant. Two cheeses may grade alike gases 
fore considering cheese for long least seven days. This practice allows fa 
= : ; when fresh but a difference of one temps 
curing, the quality of the milk, the the cheese to pack slowly and produce ; a ; 
gy os or two per cent in moisture will pro of hy 
type and activity of the culture, the a closed texture. The defects due to a 
, . ; , duce a difference in the finished is fre 
grade of color and the making pro- gas and yeasts are reduced since the 
. : ; ; cheese. It has been established that of th 
cedures must be considered. Cheese causative organisms are reduced and rose ae : 
: ; moistures of 38 degrees Fahrenheit o1 dred 
for long curing should never be se retarded at the low temperatures. : 
: i above render a cheddar cheese a risk uct t 
lected from a plant that does not have | Cheese held for several days at room 
for long curing. A cheese that con- of th 
u yeast and mold control program. temperature when taken from the ee ' , ; 
; tains 37% or less of moisture will stand lates 
i ee ai iis press frequently develop gas and yeast 
Clarifying milk for cheese making : up under prolonged curing. 
. ; defects with the resulting open tex 
improves the quality of the cheese i Sa i ; 
for long curing. Clarification and pas- ture and poor favor. t is also ¢ esira le to have moisture cus 
Pai yA ; : and fat analysis on each lot of cheese. 
teurization are combined to produce Cheddar cheese made from raw rays ’ A 
hatter aes Claiiieast a ; rhis assures the legal status of the oe 
a beter product. wilarlicauon = re- milk will develop open texture more i igs — — 
moves all traces of sediment and im- ; : product, “4 composite sample OF a by 7 
readily than cheese made from pas- late eet 
proves the grade of the cheese by : - ots made on a given date is no assur- anap 
é : ae teurized or heat treated milk. h: h individual 
reducing the cell count of the milk, ance that each individual lot is of mate 
a factor in causing certain defects. In order to develop a sharp flavor legal composition. try 
ot S] 
t 
BIGGEST CASE “HIT” IN YEARS SWEEPS NATION 
Woo 
strel 
NEW DOUBLE-V 
shee 
BUMPER BAR mat 
ores 
JAM-PROOF On Conveyors—No Squeeze-ups va 
as a 
“It’s great, say dairies from coast-to-coast who have bought the new Barker Double-V Bumper mat 
Bar series . . .“the strongest, toughest, biggest-value case we have ever seen. Your bumper bar No. 122RB — 20 Qts. Case 
design tops them alll’ You'll agree, too, when you see this big advance in wire cases . . . by far se 
the most rugged and enduring end construction ever built in any case. The “Double-V” design agin 
provides full width end protection and greatly fortified side protection. It prevents squeeze-ups 
and end jamming on conveyor systems as well as tremendously increased bump-resistance in the 
plant and on the route. And you can get this extra protection on all Barker NuNESTyle Paper CIT 
Bottle Cases af no extra cost. } r 
Barker Hot-Dipped Galvanizing Outlasts Plated Finishes 2% to 1 . 
arker Hot-Dipped Galvanizing Outlasts Plated Finishes 2% to ws 
No other finish can equal the lasting rust-protection of Barker Hot-Dipped Galvanizing. In a Co: 
break-down test, Barker Hot-Dipped Galvanizing stood up under a continuous salt spray over i 
2'2 times as long as a plated case with a double-thick plated finish. Barker Cases will stay new- m 
looking longer . . . bright, clean, sanitary. cen 
| “NUNESTyle” Bottom Stacki More S | 
Patented ‘‘NUNESTyle” Bottom Stacking . . . More Secure ae oe of 
Famous “NuNESTyle” bottom stacking is America’s favorite. Designed with a heavy solid pre 
all-round bor that nests easily, safely, quickly. NuNESTyle slides into stacking position and Now 2 Barker Factories ( 
a To Serve YOU Better - 
ye INSIST ON GETTING BARKER CASES FROM YOUR FAVORITE JOBBER ve 
LARGES 
. . . be 
ARKER Standard of the Industry —‘‘The Case of Perfection with Corner Protection” ° , 
— SID 
tro 
semper BARKER EQUIPMENT COMPANY 
355 SEVENTH STREET KEOSAUQUA, IOWA ex; 
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Methods for making fat and mois- 
ture tests should be checked by reli 
able analysts. 

When blocks are cured at high 
temperatures, gases trapped in the 
cheese due to the tight pack may 
cause defects. Such gases are mainly 
carbon dioxide and hydrogen sulfide. 
lhe trapped hydrogen sulfide may 
cause a discoloration of the protein 
giving portions of the cheese a gray- 
ish appearance. This defect is less 
pronounced in other styles as the 
gases escape from the curd. High 
temperatures stimulate the production 
of hydrogen sulfide. This color defect 
is frequently experienced in the center 
of the cheeses that weigh two hun- 
dred pounds or more. In such a prod 
uct the heat generated in the center 
of the cheese is very high and stimu- 
lates hydrogen sulfide production. 


e 
“CUSTOMIZED” BUTTER WRAPPER 


A specially formulated sheet for 
wrapping butter has been developed 
by Zimmer Paper Products of Indi 
anapolis. Known as Plia-Sheen, the 
material is the fruit of pooling indus- 
try experience and the knowledge 
of specialists in butter wrappers. 

The wrapper consists of a pure 
wood fibre base sheet with high wet- 
strength and toughness qualities. The 
final result is a plastic-resin coated 
sheet. The wrapper, according to the 
manufacturer, is a  moisture-proof, 
grease-resistant high gloss paper that 
seals in favor and moisture. Described 
as a “customized” butter wrapper, the 
material is designed for use on high 
speed operations and automatic pack- 
aging machines. 


a 
CITRUS FIRM BUILDS NEW PLANT 


A new “showplace” plant for manu- 
facturing fresh orange has been 
erected by Hart’s Citrus Products 
Company, Orlando, Florida. Located 
in the center of Florida’s most re- 
cently planted citrus acreage the new 
plant is the expression of many years 
of development work with orange 
products. 

Starting with fresh and frozen on 
ange juice on the West Coast ten 
years ago, Hart’s Citrus Products has 
been aiming at a commercially fea- 
sible fresh juice. According to advice 
from the company, a process has been 
developed, in cooperation with USDA 
experts, which enables them to pro 
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duce a fresh orange juice in which 
the off tastes that stymied early efforts 
have been eliminated. The product 
is said to have good flavor and aroma 
as well as good keeping qualities 
which enable it to be stored in ware- 
houses. 
a 

INFORMATION ON MILITARY 

PROCUREMENT PROGRAMS 

Operations of the Army Procure- 
ment Information Center were ex- 
tended recently to include data on 
the disposal of excess property by the 
Army, Navy, and Air Force. 


The Center does no actual procure- 
ment nor does it undertake to dispose 
of any surplus property directly. Its 
primary mission is to furnish informa- 
tion and guidance on current procure 
ment and disposal programs. 


Inquiries should be addressed to the 
Procurement Information Center, Of- 
fice of the Assistant Secretary of the 
Army (Logistics and Research and De- 
velopment), Room 732, Old Post Of- 
fice Building, Washington 25, D.C. 
(Telephone Liberty 5-6700, Extension 
63189). 
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for thorough HTST cleaning 


Pennclean® and B-Kleer*, Pennsalt’s 
super-cycle twins, save you time, labor, 
water and steam. And they'll do it every 
day in the year! 


Pennclean is that fast-acting acid 
cleaner. B-Kleer is the easy-to-handle 
flake cleaner, which combines strong 
alkali, polyphosphates and wetting 
agents. Used alternately with or without 
an intermediate flush, they remove milk 
film, ““burn-on” and deposits. 


Ask your B-K representative about the 
full B-K line. 


B-K Dept., Pennsylvania Salt Manu- 
facturing Co. East: 909 Widener Bldg., 
Philadelphia 7, Pa. West: Woolsey Bldg., 
2168 Shattuck Ave., Berkeley 4, Calif. 


Pennsalt 


Chemicals 





*B-Kleer is a Pennsalt trade mark 
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now an all-purpose cooler 
Ult 
MASTER-BILT , 
moderate low-temperature storage 

A handy utility cooler for near-freezing storage of milk, ice a Pinte Vit 

cream mixes, vegetables, meats, poultry and other perish- Holds four 10-gal. milk cans 

ables. Sturdily built of heavy-gauge steel with heavy-duty or six 5-gallon milk cans 

hardware. 3” glass insulation throughout. Hermetic unit and pe le ' W, 

coil can be removed as one assembly, making it possible to Holds six 10-gal. milk cons 

eliminate field servicing. Shelves optional at extra cost. or nine 5-gal. milk cans Eis W 
+ MASTER-BILT REFRIGERATION MFG. CO. 

923 PALM STREET -:- ST. LOUIS 7, MO. 
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where do you 
PUT YOUR MONEY? 


You are actually throwing money away when you 
try to get extra “mileage” from worn out milk cans. Milk 
production will be increasing soon — make sure a// of your 
milk cans are ready to use. Why not do as one smart proc- 
essor did? 


Check over all milk cans- 


Ds 


e that only sanitary 


demn those 4 


ed. 
containers are us 


When you replace your old milk cans, get new ones 
from SOLAR or their distributor. They are America’s finest 
—the choice of particular buyers from coast to coast. 


1565 QOth Anniversary 1955 


SOLAR-STURGES MFG. CO. 


S. Industries, Inc. 
Melrose Park, Illinois 


Division of t 
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LITTLE THINGS 

















Chocolate Milk Drinks, made with FORBES Chocolate Flavor Powders, 
are delicious, have eye appeal, are tops in quality, economical in cost. 


Write or wire tor a FREE sample and compare 
it — or better still, send us a trial order. 











The BENJAMIN P. FORBES CO. 


2000 WEST 14th ST. @ CLEVELAND 13, OHIO 





ALL ALUMINUM 


Aollingsmorth TRUCK 

















@ Stainless Steel 
runners reduce 
ease friction. RIGERATORS 
@ Completely @ Here is a truck refrigerator that affords all 
sealed. ¢ the ‘‘most-wanted’’ features. This quality 
Staletuve box features lifetime, all aluminum, airplane 
omen type construction . . . riveted for super 
strencth. Nickel plated screws and stainless 
decompose steel hardware make the entire assembly rust- 
insulation. proof. Double than normal insulation gives you 
maximum cooling efficiency and economy. Fifty 
@ Padlock holes pounds of ice maintains a 44° temperature for 
in latches. 30 hours in a 96° outside heat. Best of all, the 
Hollingsworth Truck Refrigerator is designed 
@ Holds 2 ice for complete space utilization. Model illustrated 
trays plus 8 fits contour of Diveo Truck Body. 
eunet ence Standard Boxes in Stock for All Makes 
of Milk Delivery Trucks . . . Special 
and 1 pint Roxes Made to Order. 
tray. 
Moderately 
baer JOHN R. HOLLINGSWORTH CORP. 
CLIFTON HEIGHTS PENNSYLVANIA 
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COMING EVENTS 


Dairy Industries Supply Association—36th Annual Meeting 
March 3-4 at the Edgewater Beach Hotel, Chicago, 


National Dairy Engineering Conference—Third Anny, 
Conference, March 8-9 at Michigan State College, Fay 
Lansing. 


Indiana Dairy Products Association—Annual Conventio; 
March 8-10, at French Lick Springs Hotel, Frey 
Lick. 

State College of Washington 24th Annual Institute 
Dairying, March 7-10, Pullman, Wash. Write: H 
Bendixen, Department of Dairy Science. 

Kentucky Dairy Products Association—Annual Conventio 
March 14-15 at the Brown Hotel, Louisville 


Wisconsin Retail Ice Cream Manufacturers—Annual Meet 
ing, March 16-17 at the Hotel Wisconsin, Milwaukey 
Pacific Dairy and Poultry Association—Annual Meeting 
March 17-19 at Hotel Utah, Salt Lake City, Utah. 
Northwest Association of Retail Ice Cream Manufacturer; 
Annual convention, March 21-23, Hotel Multnoma 
Portland, Oregon. 

American Dairy Association—Annual Meeting, March 2? 
23 at the Knickerbocker Hotel, Chicago, III 

New Jersey Milk Industry Association—Annual conventio; 
March 23-25 at the Berkeley Carteret Hotel, Asbur 
Park. 

New England Association of Retail Ice Creeam Manufac. 
turers—Annual Meeting, March 29-30 at the Hot 
Statler, Hartford, Conn 

National Conference on Interstate Milk Shipments—Annu 
Meeting, March 29-31 at the Hotel Peabody, Memphis 
Tenn. 

Wisconsin Dairy Manufacturers Annual Conference 
March 29-30 at the University of Wisconsin, Madisot 

American Dry Milk Institute—Annual meeting, April 19-2 
Edgewater Beach Hotel, Chicago 

Pennsylvania Association of Milk Dealers—Annual (oi 
vention, April 27-28, William Penn Hotel, Pittsburg 

National Association of Dairy Equipment Mfrs.--Annua 
meeting, May 16-18, Kenwood Golf & Country Clul 
Bethesda, Maryland 

American Dairy Science Association—50th Annual Meeting 
June 21-23, at Michigan State College, Fast Lansing 
Mich. 

Florida Dairy Association—Annual Meeting, June 22-24 a 
the Fort Harrison Hotel, Clearwater Beach, lla 
West Virginia Dairy Products Association Annual Meet 
ing, July 31 at the Hotel Greenbrier, White Sulphu 

Springs, W. Va 

Iowa Ice Cream Manufacturers Association 

Iowa Milk Dealer Association—Joint Annual Conventior 
October 9-11 at the Hotel Savery, Des Moines 





SHORT COURSES 


Milk Industry ee 1625 Eye St., N. W., Was 
ington 6, D. C. 
Sales Training Institute—March 7-18; April 18-29 
May 16-27; July 18-29; October 3-14; November 7-18 
November 28-December 9 


Ohio State University—Department of Dairy Technolog} 

Ohio State University, Columbus 10. 
Milk Sanitarians Short Course—\arch 14-18. Arrange 
cooperatively with Ohio State Department of Healt 
and Ohio State Department of Agriculture, designe 
for people employed by public health and regulator 
agencies and by dairy organizations. 

Purdue University — Dairy Department, lafayette, In 
Market Milk Conference—April 6. Write: Prof. V. | 
Manhart, Smith Hall, Purdue University. 

Ice Cream Institute April 7. Write to: Prof. V. ‘ 
Manhart. 

Rutgers University—New Brunswick, N. J. Write to D 
Samuel A. Lear, Department of Dairy Industries, Co! 
lege of Agriculture. 
Cottage Cheese Clinic—March 10-11. Lectures am 
demonstrations on latest methods, preparation of cu 
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tures, culture activity tests, creaming, packaging, mer 
chandising. Primarily for workers in the industry. 

University of [ilinois -Department of Technology 

Urbana, II. 
Quality Control in Dairy Plants Conference —March 
23-24. How to put successful quality control program 
into operation. Symposiums on Building a Quality 
Program, Labor’s Part in Quality Control, End Points 
For Evaluating Quality. 

University of Wisconsin—Dept. of Dairy & Food 
tries, Madison. Write to: Prof. H. C. Jackson. 
Annual Dairy Manufacturers’ Conference—March 2° 
30. Competitive Fats and Milk Pricing. Market Mill 
and Ice Cream Problems. Waste Treatment. Dry Milk, 
Butter, Cheese Problems. 

Virginia Polytechnic Institute—E. J. Finnegan, Department 
of Dairy Husbandry, Blacksburg, Va. 

Ice Cream Conference and Clinic—March 2-3. Minx 
composition from processing and merchandising view 
points. 

Cottage Cheese and Buttermilk Conference— March 16 
17. Packaging, merchandising, and quality control. 


Food, 


Indus 


FARMERS NEED BIRTH CERTIFICATES FOR 
SOCIAL SECURITY 


Many of the thousands of farm operators and farm 
workers throughout the country who will become eligible 
for the expanded Social Security Act covering in 1955 
are among an estimated 40 million Americans who do 
not have birth certificates or other means of officially 
proving their ages. a necessary requirement in qualifying 
for Social Security benefits. 

These persons, however, may obtain this vital infor- 
mation from the historic records of the U. S. Bureau of 
the Census. During the last decade, the Census Bureau 
has handled more than two million requests for copies of 
Census records from individuals for use in qualifying for 
Social Security benefits, in settling estates and insurance 
cases and for other purposes where it is necessary to 
furnish evidence of identity, age or citizenship. 

Transcripts of personal census records can be obtained 
from the Census Bureau upon payment of the cost of 
searching the records. Federal funds are not appropri- 
ated for this service and the fees charged are used to 
pay the salaries of the searchers and to cover the cost 
of the necessary office supplies. 

A fee of $3.00 is charged for searches of two censuses 
for one individual, given routine handling. 
handling can be obtained for a fee of $4.00. 


Expedited 
Routine 
handling generally requires from four to six weeks to 
complete while expedited handling is usually completed 
in one or two weeks. Personal information recorded by 
the Census Bureau is entirely confidential and may be 
furnished only upon written request of the individual to 
whom it relates or his legal representatives. 
Persons desiring transcripts of their personal Census 
records may obtain application blanks and information by 
writing to the Bureau of the Census, Washington 25, D. C. 


a 
Big Potential 


“Per capita milk production for the world — includ- 
ing the amount going into butter — is enough for only one 
quart of milk every three days for the world’s population.” 


—Terrence McCabe, USDA Foreign Agriculture 
Service, Dairy Industries Society 
International, Annual Meeting, Oct. 24, 1954. 
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| get economical, 
fast cooling ....and 
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Above Model 
DKS 250 
250-galion 


capacity gallon sizes. 


Milk is cooled to well below 
40° in less than one hour, as- 
suring a lower bacteria count 
and better milk. It is impos- 
sible to freeze milk in a Dari- 
Kool because Dari-Kool uses 
ice-water to cool the milk. 
Dari- Kool tanks are easy to 
clean and may be sanitized 
with hot water without dam- 
age. Units are ready to oper- 
ate — nothing else to buy. 
Dari-Kool leads in sales — 
leads in value — leads in per- 
formance. 





DARI-KOOL'S ICE BANK AND 
GLACIAL WATERFALL 
ASSURE FAST COOLING 


Cut-away drawing shows 
how Dari-Kool’s ice-cold glo- 
cial waterfall streams down 
all sides and bottom of the 
milk tank. Large ice bank 
assures an ample supply of 
ice water. Milk is cooled 
faster than by any other 
method. 


DARI-KOOL MEETS ALL 3A SANITARY STANDARDS 
FOR FABRICATION AND COOLING 


For Complete Information — Write Dept. AM-3 


DAIRY EQUIPMENT COMPANY 


1444 E. WASHINGTON AVE. * MADISON 10, WISCONSIN 
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SB, bi, PIQOLATM, P84 
SANITARY—PURE 


ODORLESS —TASTELESS 
NON-TOXIC 


CONTAINS NO ANIMAL OR VEGETABLE 
FATS. ABSOLUTELY NEUTRAL. WILL 
NOT TURN RANCID — CONTAMINATE 
OR TAINT WHEN IN CONTACT WITH 
FOOD PRODUCTS. 


This Gine Mist-like HAYNES-SPRAY 
showld be used to lubricate. 
SANITARY VALVES 
HOMOGENIZER PISTONS — RINGS 
SANITARY SEALS & PARTS 
CAPPER SLIDES & PARTS 
POSITIVE PUMP PARTS 
GLASS & PAPER FILLING 
MACHINE PARTS 
and for ALL OTHER SANITARY MACHINE 
PARTS which are cleaned daily. 


THE MODERN HAYNES-SPRAY METHOD OF LUBRICATION CONFORMS WITH 
THE MILK ORDINANCE AND CODE RECOMMENDED 
BY THE U.S. PUBLIC HEALTH SERVICE 

The Haynes-Spray eliminates the danger of con- 
tamination which is possible by old fashioned 
lubricating methods. Spreading lubricants by the 
use of the finger method may entirely destroy 
previous bactericidal treatment of equipment. 


THE HAYNES MANUFACTURING CO. 
IN WOME & INDUSTRY 709 Woodland Avenue ~ Cleveland 15, Ohio 


J PACKED 6-12 oz. CANS PER CARTON ROLL-EASY DOLLIES + ROLL-EASY CASTERS + TABLE CARTS + CAN CARTS + CARRY-BASKETS 
\ SHIPPING WEIGHT —7 LBS. SWAP-TITE NEOPRENE GASKETS + WEOPRENE COVERED WRENCHES + “SLIP” CHAIN LUBRICANT 


THE HAYNES-SPRAY THIN FILM LUBRI- 
CANT HAS HUNDREDS OF APPLICATIONS 


“FORM-FIT’’ WIDE FLANGE 
HUGS STANDARD BEVEL 


-~ MOLDED TO 
“* PRECISION STANDARDS 





. 
oe % 
. 


DESIGNED TO 
SNAP INTO 
FITTINGS 








DURABLE 
GLOSSY SURFACE 


} LOW COST. ..RE-USABLE 


) LEAK-PREVENTING 
NEOPRENE GASKET for Sanitary Fittings 


( Check. SNAPTITE Aduantagee) 


Tight joints, no leaks, no shrinkage 








Time-saving, easy to assemble 


Sanitary, unaffected by heat or fats Self-contering 


No sticking to fittings 
Non-porous, no seams or crevices 
Eliminate line blocks 


Odorless, polished surfaces, easily cleaned Help overcome line vibrations 


Withstand sterilization Long life, use over and over 


Available for 1”, 1%", 2”, 24%” and 3” fittings. 
Packed 100 to the box. Order through your dairy supply house. 


THE HAYNES MANUFACTURING CO. 
Cleveland 15, Ohio 





709 Woodland Avenue - 
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This immense globe carrying the world milk consumption story 
dominated the lobby of the main show building at the 39th 
annual Pennsylvania Farm Show. 


uy a ry 





Colorful Exhibit Stars at Farm Show 


A huge and very dramatic exhibit carried a unique 
story on milk consumption to the estimated 600,000 visitors 
at the 39th annual Pennsylvania Farm Show. The colorful 
display highlighted the importance of the dairy industry 
to Pennsylvania, and pounded home to viewers that “You 
never outgrow your need for milk.” 


The exhibit was sponsored by Pennsylvania's dairy 
industry, which also operated a large dairy bar serving 
milk, milk-shakes, ice cream and egg nog to thousands of 
thirsty customers. 


N. C. Scholarships Are Offered 


To attract young men of high calibre to the dairy 
manufacturing industry, the North Carolina Dairy Prod- 
ucts Association again for the 1955-56 school year is offer- 
ing scholarships at North Carolina State College. 


The 1955-56 Program includes six scholarships in 
dairy manufacturing which provide $500 each for two 
freshmen, $300 each for two sophomores, and $200 each 
for two juniors, it was announced today by J. Lloyd Lang- 
don, executive vice-president of the association. 


The scholarships are designed to encourage superior 
and qualified high school graduates to select the State 
College curriculum in dairy manufacturing and to serve 
as an incentive for second- and third-year students already 
enrolled in the course. 


Applications for the scholarships must be received by 
May 1. Detailed information and application blanks may 


be obtained from the Director of Instruction, School of 
Agriculture, State College, Box 5487, Raleigh. 
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ASSOCIATION NEWS 











Regional Meetings Replace NDC Annual Summer 
Conference 

Four cities have been selected as locations for the 
1955 Regional Conferences of the National Dairy Council, 
President Milton Hult announced here today. They are: 


Region Host Unit City Date 

NORTHEAST Connecticut Dairy Hartford, Conn. Apr. 25-27 
and Food Council 

SCUTHEAST The Dairy Council Roanoke, Va. May 2-4 

NO. CENTRAL The Dairy Council Detroit, Mich. Apr. 25-27 
of Detroit 

WEST Denver Dairy Denver, Colo. May 2-4 
Council 


Spotlighting the National Dairy Council 40th Anni- 


versary theme of “Partners in Progress,” the four con- 
ferences are expected to draw leaders from dairy agri- 
culture and industry, as well as executive directors and 


assistants from 71 local Dairy Council units in 32 states. 


Regional conferences, which this year replace the 
annual Summer Conference usually held in Chicago, are 
intended to bring a better understanding of the Dairy 
Council program of nutrition research and education to the 
dairy industry and Dairy Council directors in these regions. 


They also enable a better exchange of ideas and open 
up new opportunities for local Dairy Council programs. 


The first day’s tentative program will have talks cover- 
ing nutrition research and education and subjects related 
to the production, processing and distribution of milk and 
its products which affect marketing in each region covered 
by the conference. 


The Dairy Council Program of 1955 will highiight 
the second day which is designated “Dairy Industry Day.” 
Visitors will hear panel discussions on the following: (1) the 
School Lunch Program and the Special School Milk Pro- 
gram; (2) Teenager and young adult education in better 
diets; and (3) Weight control through diet. Observance of 
NDC’s 40th Anniversary, with a showing of the new Dairy 
Council film, “Partners in Progress,” will follow. The after- 
noon will feature a demonstration of program activity. 


Government, educational and industry leaders, and 
Dairy Council executive directors will discuss the history, 
mechanics and implications of the Special School Milk 
Program on the final day. 


Dairy Equipment People Drive for NDC Membership 

At the invitation of Robert Rosenbaum, Chairman of 
the National Dairy Council Equipment and Supply Mem- 
bership Committee, a group of leaders from this segment 
of the dairy industry met in Chicago on January 24 at the 
Hotel La Salle during the celebration of NDC’s 40th 
Anniversary. 

Purpose of the meeting was to discuss plans to in- 
crease NDC membership support from this source com- 
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LIA-SHEEN 


BUTTER WRAPPERS 


THIS PLIA-SHEEN WRAPPER OFFERS THE BEST IN BUTTER PROTECTION. ITIS A 





FLAVOR SAVER, MOISTURE SAVER AND MONEY SAVER. THIS BASE SHEET 
DEVELOPED SPECIFICALLY AS A BUTTER WRAPPER, BLENDED WITH A PLASTIC 
RESIN COATING, FORMS THIS PLIA-SHEEN WRAPPER. A CUSTOMIZED WRAPPER 
PROVEN IN STEADY USE ON AUTOMATIC WRAPPING MACHINES. JUST CALL 


WRITE OR WIRE FOR FURTHER INFORMATION 





ZIMMER PAPER PRODUCTS 


INDIANAPOLIS 7, INDIANA*+ MEIlrose 6-3333 
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TOELTING 


DAIRY EQUIPMENT, 


| STOELTING 

INTAKE and 
WEIGHING 
EQUIPMENT 


ALL CAPACITIES 


° Designed to simplify and speed 
Single or up milk receiving — _—_ 

ing. Custom built in a variety of ca- 
Double Compartments pacities. “Double” models available for 
receiving and weighing milk and cream. Finest of stainless steel craftsman- 
ship. No pockets or sharp hard-to-clean corners. Smoothly streamlined 
contours assure utmost in sanitation and attractive appearance. Stoelting 
platform Weigh Cans are also made in single or double compartments and 
in capacities to meet your needs. Many new features in design and 
construction. 















Other New Stoelting Equipment 
Sanitary Pipe Washers that will save you from $50 to $100; Stoelting 
Flavorite’ Pasteurizers built in de luxe or standard models, 20 to 500 gals. 
capacity; Receiving, Holding, and Storage Tanks; Stoelting Continuous Treat- 
ment Canwashers. Before you buy, get the facts on Stoelting Advanced 
Equipment — write us now. 


STOELTING BROTHERS CO. 


Manufacturing Engineers for the Dairy Industries 
KIEL -:- WISCONSIN 
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When Milk Plant Men 
and Paint Experts get 
together — maintenance 
painting costs go DOWN! 


Leading milk plant men and industrial paint 
experts combined their wide experience to bring 
you this report. It lists their recommendations— 
14 specific painting systems that cover every 
condition and every type of surface in your 
plant. Shows what to use to defeat moisture, 
mold, mildew; how to stop moisture travel be- 
tween adjoining rooms of different tempera- 
tures; recommends a money-saving touch-up 
plan for acid and caustic wear. Use their experi- 
ence to improve your maintenance painting 
methods and cut costs! 


FREE! Your business letterhead request brings 
@ free copy while available—write today! 


TROPICAL PAINT COMPANY 
1172-1238 W. 7Oth St., Cleveland 2, Ohio 


Heavy-Duty Maintenance Paints Since 1883 
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mensurate with the increased support from other segmen 
of the industry. Chairman Rosenbaum announced tha 
about forty leaders from the dairy equipment and supph 
field have volunteered their services in this worthy cause 


Disease Eradication Discussion at Interstate Milk Ship. 
ment Conference 


Memphis, Tennessee plays host this year to the Ny 
tional Conference on Interstate Milk Shipments to be hel 
on March 29 and 30. 


Two symposia will feature the program. A discussio; 
of tuberculosis and brucellosis eradication will be held 
the afternoon of March 29. The panel will discuss presey; 
regulations in the 48 states, and the need for standardiz. 
tion of regulations from the viewpoint of control agencies 
Dr. A. K. Kuttler, chief of the USDA Brucellosis Eradica 
tion Section, will lead off the survey. 


The following afternoon a panel will discuss. inte; 
state milk shipment programs, the mechanics of the admin 
istrative procedure, and how it works. Other talks and 
panels will cover economic and legal aspects of interstat 
shipment of milk. 


State Sanitation Programs Discussed at Dairy Products 
Improvement Institute 


The Dairy Products Improvement Institute, Inc. hel 
its Eighth Annual Meeting in the Hotel Commodore, New 
York City on January 27, 1955. 


Approximately 180 persons from industry, regulatory 
and educational fields heard the four well qualified 
speakers, Mr. F. M. Skiver, Chief, Bureau of Dairying 
Michigan Department of Agriculture, Lansing, Michigan 
Mr. Robert R. Dalton, Milk Consultant, Michigan Depart 
ment of Health, Lansing, Michigan; Mr. M. J. Dotter, Mil 
Sanitarian, Department of Health, State of Ohio, Colum 
bus, Ohio; and Mr. H. J. Weavers, Chief, Dairy and Food 
Division, Department of Agriculture, State of Wisconsin 
Madison, Wisconsin tell about the regulations and enforc: 
ment in their respective states, particularly as they appl 
to milk production, processing, and product control of cream 
for manufacturing. The program afforded an_ excellen! 
opportunity to learn of recent developments and changes 
in sanitary regulations and to become better acquainted 
with the principles and laws underlying various state sani 
tation programs. 


Copies of the papers presented are available at th 
Dairy Products Improvement Institute office, 302 East Stat 
Street, Ithaca, New York. 


W. A. Wentworth, the Borden Co., New York wa‘ 
reelected president to serve another year. Mr. A. C. Fishet 
General Ice Cream Corporation, Schenectady, New York 
was elected vice president; Mr. R. C. Hibben, International 
Association of Ice Cream Manufacturers, Washington 
D. C. was reelected Treasurer; and Dr. A. C. Dahlberg 
Cornell University, Ithaca, New York was reelected Se 
retary. 

Directors elected to serve until 1958 were A. 
Fisher, General Ice Cream Corp., Schenectady, New York 
Dr. A. C. Fay, H. P. Hood & Sons, Boston, Mass., and 
Mr. A. R. White, Jr., White Brothers Milk Co., Nort 


Quincey, Mass. 
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Considering proposed 3-A standards for fillers and sealers are, 


clockwise: A. J. Columbus, Sealright Co., Inc., Oswego Falls 
Corporation; |. L. Wilcox, Sealright Co., Inc., Oswego Falls Cor- 
poration; John B. McCabe, The Creamery Package Mfg. Company; 
Chas. Z. Monroe, Ex-Cell-O Corporation, Pure-Pak Division; 
Kingsley P. Karnopp, Mojonnier-Dawson Company; E. R. Andre, 
Ex-Cell-O Corporation, Pure-Pak Division, Chairman; John Mar- 
shall, Secretary, DISA Technical Committee; Herbert F. Cox, Jr., 
Smith-Lee Co., Inc.; Alfred Steiner, American Can Company; 
Edward Chittim, The Perga Company and F. E. Ullman, Triangle 
Package Machinery Co. 


Task Group on Fillers and Sealers for Milk Containers 
3-A 
Sanitary Standard will be considered at the forthcoming 


Among the items of equipment for which a 
meeting of the 3-A Sanitary Standards Committee, April 
26-28 in Kenwood, Md., are fillers and sealers for fibre milk 
a DISA Task 


Committee considered comments on a proposed standard 


containers. At a recent meeting in Detroit, 


which were submitted by both public health sanitarians 
and users of the equipment. A tentative standard for fillers 
and sealers of fibre milk containers was first drafted in 
September of 1951, and the draft has since gone through 
six revisions. A final official 3-A Sanitary Standard may 
emerge from the forthcoming Kenwood meeting. 


Sanitarians Name Procedure Committee 

Professor I. E. Parkin, president of the International 
Association of Milk and Food Sanitarians, announced the 
appointment of the Committee on Sanitary Procedures for 
the coming year. This is the committee of Sanitarians 
that represents the association in the 3-A Sanitary Stand- 
ards development work in drawing up sanitary standards 
for dairy equipment. 


The committee appointees are as follow: C. A. Abele 
(Chairman), Chicago, Ill.; Harry Bremer, Montpelier, Vt.; 
Paul Corash, New York, N. Y.; Milton R. Fisher, St. 
Louis, Mo.; Mark Howlett, Jr., Los Angeles, Calif.; James 
A. Meany, Chicago, Ill.; I. E. Parkin, State College, 
Penna.; H. L. Thomasson, Shelbyville, Ind.; Ivan Van 
Nortwick, Lawrence, Kans.; Clarence Weber, Albany, 
N. Y.; E. B. Buchanan, Ohio; David H. 
Evans, Austin, Texas; Samuel Noles, Jacksonville, Fla.; 
Clarence K. Luchterhand, Madison, Wis.; John Culp, 
Atlanta, Ga.; Wilbur Kempa, Regina, Saskatchewan, 
Canada; D. B. Whitehead, Jackson, Miss.; H. Clifford 
Goslee, Hartford, Conn. 


Cleveland, 
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For better, 
more profitable 
cottage cheese... 


use 
Nonfat 
Dry Milk Solids 


You get six, definite, profit-making advantages 
when you use nonfat dry milk to standardize 
or fortify to 11% serum solids: 
1. Better curd forming qualities 
2. Curd of uniform firmness and size 
3. Reduced cooking and handling prob- 
lems 
4. Greater yield per vat 
5. Reduced cost per pound of curd 
6. Increased production per man hour 
These advantages not only lessen your 
production problems but also give you 
a better, faster-selling cottage cheese. 
Profits and sales are both increased. 
Order nonfat dry milk made for cottage 


cheese. For more information write 


A.D.M.L., Box AM-2C. 


The convenient, 
economual, concentrated 


dairy food 


American Dry Milk Institute, Inc. 


221 North LaSalle Street, Chicago 1, Illinois 


109 











be 
Compact Ingersoll-Rand 
4 hp non-lubricated 
compressor mounted in 
side compartment of col- 
lecting truck. 


View inside truck tank 
showing simple, sanitary 
installation of air piping 
for milk agitation. 


HOW DAIRIES CAN SAVE 


ONE OPERATION 


IN MILK HANDLING... 


By applying air agitation to the milk in the 
collecting truck, it can be pumped directly to 
the pasteurizer. This eliminates the step of 
pumping to a holding tank, agitation in the hold- 
ing tank and then re-pumping to the pasteurizer. 
The compact, efficient Ingersoll-Rand non- 
lubricated compressor is mounted on the truck 
and the oil-free air for agitation piped to all 
compartments. When the truck pulls into the 
plattorm, the compressor is plugged into the 
electric outlet. After the milk is thoroughly agi- 
tated it is pumped directly to the pasteurizer. 
Plan to take advantage of air agitation for 
your dairy today. Write for complete informa- 
tion on Ingersoll-Rand Non-lubricated Com- 


pressors providing oil-free air agitation. 


Ingersoll-Rand 


11 Broadway, New York 4, N. Y. 
3-208 
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PAMD Waste Treatment Fellowship 

Pennsylvania's “Clean Streams” program makes the 
matter of waste disposal a major problem to many dairy 
processing plants in that state. Most plans for treatment 
plants usually require large expenditures—prohibitive fo, 
small operators. 


In an attempt to find a better solution—for small 
plants and receiving stations in particular—the Board of 
Directors of the Pennsylvania Association of Milk Dealers 
has authorized a special one year’s Graduate Research 
Fellowship in Dairy Waste Treatment at Pennsylvania 
State University. The main purpose of the fellowship js 
to investigate waste treatment disposal for small dairies 
and receiving stations. Work began in February. 4 
specific spray irrigation type of disposal will be studied 


24th National Packaging Exposition 


Some 30,000 business executives from all parts of 
the United States and a number of foreign countries are 
expected to attend the American Management Associ- 
ation’s 24th National Packaging Exposition, market plac 
of the $10-billion-a-vear packaging industry. 


Next spring’s show will be held April 18-21 in the 
New Exposition Hall and the South Hall of Chicago's 
International Amphitheatre. More than 330 exhibitors 
ilready have reserved more floor space than the total 
area occupied by last year’s record-breaking exposition 


Trends in both the technical and merchandising 
aspects of packaging will be summed up at the accom- 
panying AMA Packaging Conference, sponsored by the 
20,000-member management educational association. More 
than 1,500 packaging executives and technicians are ex- 
pected to attend the conference, April 18-20 at the Palmer 
House, Chicago. Topics on the three-day program will 
reflect the increasing inter-relationship of packaging and 
marketing and the tendency of American business to give 
packaging staffs representation in the highest councils of 
management. 


Outstanding Seniors Honored 

Three dairy students at California State Polytechnic 
College—Ed Leal of Hughson, Richard Johnson of Oceano 
and Richard Kirby of Pasadena—have been awarded the 
G. M. Drumm trophy as outstanding seniors. The awards 
were made during the annual Los Lecheros dairy club 
banquet. 

The award is given for scholarship, activities, coop- 
eration, personality and leadership. 


Two men in the field of dairying also have been 
honored. They were R. A. Beaty of the Golden State 
company in San Francisco, and Mark Borror, Holstein 
breeder from Springfield (Tulare County). The two were 
made honorary members of the club for their outstanding 
work in dairying. 

Members of the dairy cattle and dairy products 
judging teams were honored. Highlight of the judging 
season was the first place won by the dairy cattle judgers 
at the Pacific International Livestock Exposition in Port- 
land, Oregon. The team totaled one of the highest scores 
in the history of the event. Doug Maddox of Laton was 
iwarded the Golden State trophy for the outstanding 
judger at Cal Poly. Maddox, in the Portland contest, 
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tallied 1,419 points, one of the highest scores recorded 


by an individual. 


Other members of the team honored were Dan Hol- 
lingsworth of Pomona, Don Brewer of Oakdale, Paul 
Spitler of San Bernardino, Jack Dei of Sebastopol, Norman 
Comes of Hanford, Louis Sonka of Lemon Grove. 


Dairy product team members honored were Jack 
Balian of Los Angeles, Frank Espinola of Manteca, Bob 
Moranda of Orland and Stan Jones of Los Angeles. 


E. D. McGlasson is coach of the products team and 


Russell Nelson coach of the dairy cattle judgers. 


Exposition, Conventions Return to Atlantic City in 1956 


The 20th Dairy Industries Exposition, in concurrence 
with conventions of major dairy processor organizations 
will be held in the autumn of 1956 in Atlantic City, N. J.. 
it was announced jointly by International Association of 
Ice Cream Manufacturers, Milk Industry Foundation, Na- 
tional Association of Retail Ice Cream Manufacturers and 
Dairy Industries Supply Association. 


The most recent Dairy Industries Exposition was held 
last fall in Atlantic City, and there has been some industry 
speculation as to whether in 1956 it might revert to a mid 
Western site, Chicago having been its scene in 1952. A 
more widespread understanding in the industry, however, 
has been that the hotel interests in Chicago had failed in 
a clearing of city-wide accommodations there for the dairy 
events in 1956, in a week into which the cycle of operations 
in the dairy processing field would permit the conventions 
and the Show to fit. 

The annual conventions of Milk Industry Foundation 
and International Association of Ice Cream Manufacturers 
will be held in October 1955 in St. Louis without a con- 
current Exposition. National Association of Retail Ice Cream 
Manufacuturers' 1955 annual convention will be held in 
November in Milwaukee. 


Referring to the 1956 arrangements, a DISA spokes 
man has said: “Officers of the processing associations are 
aware of the earnest and constant efforts made by DISA 
to develop, by and through appeals to the civic and com 
mercial interests of Chicago, a suitable opportunity for th« 
great biennially linked dairy industrial events to be sched- 
uled in that mid-continent center with regular four-year 
frequency. So far hotels’ management policies have balked 
a possible return to Chicago after either a two-year or a 
four-year gap. The DISA efforts are to be maintained, how- 
ever, looking to the years beyond 1956.” 
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PROVIDES UNIFORM 


CONSTANT TEMPERATURE 


IN ANY TRUCK BODY! 


A SURE SIGN OF 
DEPENDABLE REFRIGERATION 


Tuck Cel 


For All High Temperature Applications 
NO SPOILAGE! NO LOSS! 


EUTECTIC 
BLOWER 
UNITS 


“Holdover for Stopovers”—available in models 
providing partial or complete holdover. Utilizes 
a minimum of floor space. Compact, light in 
weight, simple in operation. Easily installed with- 


in the truck body in a manner of minutes. 


Let Dole engineers show you how a “7rak-Cel 


Unit can fit your needs—and do a better job! 




















POTOMAC 
FARMS 





Write for particulars 


on Trak-Cea Units. 
Ask for 
Engineering Catalog CBE. 


DOLE REFRIGERATING COMPANY 
5932 NORTH PULASKI ROAD, CHICAGO 30, ILLINOIS 
103 PARK AVENUE, NEW YORK 17, N. Y. 
In Canada: Dole Refrigerating Products Limited 
44 Elgin Street, Brantford, Ontario 


111 








PENNSYLVANIA LETS GO HEAVY 
COTTAGE CHEESE SALVO 


Marshalling a formidable concen 
tration of sales power, the Pennsyl- 
vania industry is giving its first state- 
wide promotion of cottage cheese the 
old college try. Using more than a 
million and a half pieces of advertis- 
including bottle hangers, 
books, 
signs, the campaign opened on Febru- 
ary 16. It is scheduled to run through 
March 31. 


ing matter, 


recipe forms, recipe and store 


The promotion bears the trademark 
of Dick Werner, Milk Industry Foun- 
dation Director. Mr. Wer- 
ner is teamed up on this one with 
Charlie DeHaven and Henry Geisinger 
of the 
Milk 


the American 


Executive 


Association of 
Frank Bushek of 


Association. 


Pennsylvania 
Dealers, and 
Dairy 


Intensive spade work preceded the 
campaign. Top-management discus- 
sions were held in November, followed 


by four quality clinics designed to 
bring cheese makers up to date on the 
latest and the best in cottage cheese 
manufacturing techniques. As we go to 
press, a third series of meetings, these 
aimed at are being 


route salesmen, 
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held. 


talks on cottage cheese and a descrip- 


Meetings consist of two parts, 


tion of the sales techniques that are 
being employed in the campaign. Some 
meetings have already been held with 
an average attendance of 150 route- 
men per meeting. 

In addition to the advertising helps, 
quality clinics, and sales meetings, 
milk distributors have been given de- 
tailed information on how to get food 
page publicity, how to contact hotels, 


restaurants, and institutions, how to 


As usual, the unknown quantity is 
dealer participation. Apparently a real 
job has been done on a state-wide 
dollar 
well dealers will utilize the op- 
at the 
an average 


basis. Sixty-four question is 
; j 

how 

portunity local level. 


attendance of 150. 
& 

TRUCK TALK 
(Continued From Page 56) 
perature control was indicated by his 
remarks. that 
control will re- 


There is evidence 


proper temperature 


duce engine wear by about 35 per 


cent. It can be accomplished by radi- 


ator shutter or by controllable pitch 


or overrunning clutch type fans. 


Order your 
Tanker and 
other quality 
OXCO Dairy 
Brushes from 
your Dairy 
Supply or 
Hardware 
Jobber today. 


Tanker No. 1 
Tanker No. 2-—Stiff or palmetto 
Tanker No. 3—Union mixture 


FREDERICK 


Perhaps even more important was 
recognition of the 
power 


losses of horse 
between the 


and the 


engine flywheel 
with — the 
ground. These losses were described as 
appalling. It was predicted that these 
losses 


tires in contact 


would be reduced material) 


For route trucks no more power js 


needed, but a reduction in the driy 


line losses will permit the operato, 
to do a satisfactory job of transporta- 


tion without so much power. 


lead to 
engines and 


Both will 


Obviously this would 


smaller, less expensive 
reduced fuel consumption. 


be made welcome. 


are due 
to cold viscous lubricant in the trans 


The losses in the drive line 
mission and differential, tire hysteresis 
and design which involves high rub 
was felt that all 
would respond to engineering effort. 


bing pressures. It 


The gas turbine came in for some 


very nice mention but not as a power 


There 


indicated 


plant for the immediate future. 
that 
heaviest 


were some comments 


five years, but the opinion 
seem to be that this power plant was 


at least ten years away. Then no one 


“ 





Specially Shaped 
” tar Easy Cleaning 
of Holding Tanks, Vats, 


Drums...all Deep 
Containers 


OXCO TANKER speeds up farm and plant 
cleaning and cuts maintenance costs, because 
it’s shaped to fit curved tank surfaces and fitted 
with 48” handle set at just the right angle. You can 
choose from three neatly trimmed fillings: 


Crimped black nylon (illustrated) 


The head is made in two sections, each replaceable separ- 
ately in its own water-resistant block. Rustless bolts form 
strong joint and are recessed to prevent container damage. 
Two threaded handle holes mean twice the wear. 


OX FIBRE BRUSH COMPANY, INC. 


Lalablished /884 


MARYLAND 
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gemed to be willing to say whether 
it would be good for large trucks or 
small ones. 

The disadvantages of the gas tur- 
bine at present is that fuel consump- 
tion is very high, although it is not 
wo critical of the kind of fuel diet it 
has, with the result that the fuel is 
stuff. 


von can bet that in improving the 


relatively low cost However, 
mileage, the fuel will be modified to 
ue it is more expensive. It always 
happens that way as those who can 
remember diesel progress can attest. 

Another disadvantage is the hesi- 
tation in throttle response. You can- 
not call it lack of acceleration because 
once the turbine starts to accelerate 
it does as well as any power plant. 
However, there is a distinct hesitation 
between the time the throttle is ad- 
vanced and the time the action starts. 

The diesel engineer did not believe 
the diesel is to be replaced by the 
gas turbine or any other power plant. 
He agrees that the gas turbine will 
find a place, but where it is no one 
knows as yet. The diesel will still 
be the best power plant for other 
installations. 







FEATURES 





BEFORE YOU BUY — 
Compare... 


Make certain that you 
are getting the most for 
your investment. 





BF. B. Dickinson & Co 
80th and University 
Des Moines, lowa 





Please send facts on 
Sturdy-Built Stations. 


Company 
Address 
city and State 


Your Name 





MORE PROFITS 


IF IT CAN BE PACKAGED — 
STURDY-BUILT CAN VEND IT! 


The diesel is epparently due for 
some sharp improvements in com- 
bustion chamber design which will 
improve mileage, give a cleaner ex 
haust and make the engine live longer. 

Tires, it was predicted, will go up 
in pressure and down in size. The 
reduced diameters are to give greate 
cubage in big trucks and lower step 
heights for route trucks. Just where 
the slack is going to be taken up for 
improved ride, or even a comparable 
ride, was not stated when the tire 
pressures go up. 

Temperature controls for cargo is 
high on the agenda for development. 
This will be especially welcome to 
the dairymen. 


RIGHT OR WRONG IN 
LABOR RELATIONS 
(Continued From Page 51) 
equal pay for equal work shall be 
applied without discrimination.” Four 
employees were in the same depart- 
ment doing the same work. The work 
load was about equally divided. But 
one of the employees (Pete Dalber) 
was getting about $5.00 a week more 


than the others. This was the result 





of a merit-rating increase. The work- 
ers contended that because they did 
the same work as Dalber, they too 
should get the same merit raise, in 
line with the principle of “equal pay 
for equal work.” agreed 
that all four employees turned out 


Everyone 


about the same amount of work. 


Were The Workers: 
RIGHT WRONG 


What Arbitrator Ralph Seward 
Ruled: “Merit rating is concerned not 
with what the employee does but 
how he does it. To contend that 
merely because employees are per- 
forming the same kind of work they 
should receive the same merit rating 
indicates the same confusion between 
the functions of job classification and 
merit rating. Such a contention would 
destroy merit rating entirely. Though 
the three employees are competent 
workers, none of them has shown the 
same level of initiative, none has 
demonstrated as thorough an under 
standing of his work or a compar- 
able ability to meet unusual schedul 
ing problems effectively and without 
advice and direction of supervision 


The grievance is denied.” 











Industry Leaders Choose the Stations that are 


DESIGNED FOR LONG LIFE OF 
TROUBLE-FREE OPERATION 


MADE BY THE PIONEER AND 
LEADER IN THE FIELD 


Profitable milk vending depends a great deal upon 
proper equipment. That’s why so many successful 
operators are using STURDY-BUILT Stations. Years of 
research and experience have enabled the Dickin- 
son Company to meet the industry's needs. As an 
example, in STURDY-BUILT, the container 
remains upright at all times; there is no 
There are many other features 
such as latest model coin switch, sales ap- 
peal in design, and all available at lowest 
possible price. 


«| STURDY-BUILT 


Self-Contained Refrigerated 


MILK VENDING 
STATIONS 


Shipped completely assembled 
ready for immediate use. 


spillage. 


Tt) ete) Bt) oa Cay F. B. DICKINSON & CO., cesmcines iow, 








| INC. 
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Leocer 


SMOOTH BOOKKEEPING is Posting of branch receipts and ey. 











(Continued From Page 46) oa siitiiaaaas penses paid at the branch is also made 
shes tote eeaneT oF. to these operating accounts, as wel] as | 
Credits are also posted by machine - weceL ina. ova. : , 
; ; =|—| — | = | ae debit and credit postings to the vari. = 

to the ledger and statement, and a ' t ous bank accounts. Thus a complete 

cash receipts journal is made as an i OE Om tis picture of each branch operation ; 
atta _ ~ : a. avin 8 OF EXCELLENC : ; 

automatic by-product of this opera anne sore smu ee eumamre ot maintained on the Accounts Payable 


tion. The credit posting total is proved Journal. An operating statement { 
al. ating ste be 


a, the ne of ys a cash “th giz watt st each branch and small outlet can }y 
ected (accumulated when posting the ' ; obtained within hours of the last post 
Route Control Ledgers). , ing of the month, using an estimate 
A control card is kept for each oes ——?; nee. of what the milk price will be. | , 
route. Each day the total charges and ay tee | dail Summary 
total credits for the route are posted Pod sae 7 tng 
bs ! rhe installation of this system has 
to this card. The balance on this card ’ — 


effected remarkable improvement jn 


lus th ail balance in the Route ‘ ; . 
ae ee See oe ee See all of the functions of our Bookkeep 


Book equal the Accounts Receivable 




























































ing Department. Perhaps the bes — 
Balance as shown on the Route Con- }— & E ‘cee ee Fig. 
thing to do is simply to list some of A 
trol Ledger. ae : ee 
y, the major advantages that have a¢ ren 
crued to us: che 
Accounts Payable = —— oo Fee nt as po: 
naan Saving in time and money 
Figure 7 shows our Accounts Pay- eee Lae Greatly improved control over all 
able forms. A check is written for each phases of operation I 
invoice, and at the same time, distri- Fig. 5 Up-to-date figures prob 
bution is made to the proper ledger Wholesale customers are billed by ma- Elimination of all peak periods ate | 
= eg ara: —- m chine; statement and accounts receivable : : 2 wre | 
account. Operating accounts are s€ ledger card ore written simultaneously. Vast improvement in accuracy ~ 
up for each of the branches, including Simplified procedure chin 
all major distribution points as well as —as_ checks are written. The Accounts Neater records the | 
several small outlets. It is these ac Payable Journal is an automatic by- Ability to obtain any figure de- worl 
counts to which distribution is made product of this operation. sired, at any time addi 
ance 
TAILOR MADE FOR 
Wh EX-CELL-0 CORP. DETROIT a 
YOUR PERSONAL MILK CONTAINER 
. .. Buy the best... 
From the Specialist in Stitching Wire | 
Manufactured to the Exact 
Specifications for Your 
Excello Machine 
See For Yourself . . . 
WRITE TODAY FOR YOUR FREE SAMPLE | 
“Oooh! What You Said, Mr. Spotswood! | promise 
Ill never again forget to reorder DiamMonp Hard- CHICAGO STEEL and WIRE co. 
nox bottle washing compound.” MAIN OFFICE AND PLANT 
This could happen in your plant, too. Don’t take 103rd and Torrence Ave. Chicago 17, Ill. | 
chances, reorder from your Diamonp distributor BRANCH OFFICES IN 15 MAJOR CITIES 
today. Also Distributed By 
i THE EX-CELL-O CORP., Detroit, Mich. 
t 
| 
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also made (Continued From Page 60) 



































as well as ; ao amen eae veel eee 
the vari. — am rel Bebe Newee fee] of ow [Boa BRE] | EE] more apt to occur in this case, because 
complete * Sea os cee Te of the opportunity for churning in the 
eration js - additional handling. 
S Payable ‘i wie i Se 9. Improper operation of a_ centri- 
ment fo; -—= > er er lesan beak fugal pump. 
et can be a 4 
last post | This factor is probably not a com- 
1 estimate a mon cause of cream plug, but has 
be. Got ws me er ete | contributed to the defect in a number 
of plants. Most plants store the pas- 
- = teurized product in one or more surge 
ystem has | tanks prior to bottling. Surge tanks 
‘ement in are necessary to maintain the proper 
Bookkeep- J }) balance between pasteurizer and 
the _ best fillers. The ideal situation is to have 
t some of ‘ee Payable is another “all in one’ machine job. As shown above the voucher and the surge tanks so located that the 
have ae. remittance advice, check, journal and distribution are all done at one time. The voucher product flows from them to the fillers 


check is actually moved from its lefthand position, as above, to the center or checkwriting ley gravity This. however. is not al- 





p diately after preparation of the top portion (voucher and remittance advice). : : 
mney ' Distribution is made directly to the affected ledger account or accounts. ways possible, so a centrifugal pump 
ol over all may be used to pump the product 
I might add, too, that there is no and closing, spacing and so forth — is from surge tanks to fillers. It is nec- 
problem in training people to oper- all done automatically by the machine. _ essary that the control switch for the 

ari ate the accounting machine. Figures ate i 

| periods ad ais It has been no mean task for me — be so located that it can be 
ccuracy are entered on a regular adding ma- ae cde tae os Re conveniently operated by the filler 
chine keyboard and typing is done on to prepare this — ut I ™ * 9 operators. If the pump is not stopped 
the machine’s standard keyboard elec- | Some other people in the dairy busi- during periods when milk is not dis- 
es trie typewriter. The rest of the job — ness, as we feel it will, then the task charged from the line into fillers or 
adding, subtracting, computing bal- of writing it will have been well cans, partial churning of fat may re- 
ances, tabulation, carriage opening worthwhile. sult in the pump. This situation caused 





H - HEADS ABOVE THEM ALL! 
- BAKER’S 050s 


Way over all other cases . . . Baker leads again! 
For Paper .. . for Glass, Baker’s new welded case 
is the most rigid case on the market today! Amaz- 
ingly durable . . . a completely welded steel basket, 
surrounded by a New England hardwood frame, 
the toughest, strongest wood available! Sealed-in- 
| Steel . . . reinforced top, sides, and bottom with 
re the finest rust resistant steel . . . a perfect com- 
bination of metal and wood, that means longer 
life . . . satisfactory service . . . and utmost ease 
in handling . . . a case made to withstand the 
most rigid conditions possible, because it’s made 
by the mastercraftsmen of the industry . . . Baker! 


BAKER BOX CO. 


161 UNION STREET -o- WORCESTER 8, MASS. 


—— *% 
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trouble in one plant recently. In this 
particular case the switch controlling 
the milk pump was mounted on the 
pump and was not convenient for the 
filler operator. The filler operator neg 
lected to stop the pump when chang- 
ing the filler for various bottle sizes. 
In fact, the pump was allowed to run 
almost constantly. In this particular 
milk 
bottled first, followed by homogenized 


milk that 


churning of fat was occurring in the 


plant regular pasteurized was 


and cream. It was found 
pump on regular pasteurized milk, if 
the discharge valve was closed on the 
milk line for a period of time when 
the pump was running. This partially 
churned fat was later discharged into 
the filler bowl, resulting in a cream 


the milk. It 


found that occasionally some churned 


plug on some of was 
fat was carried over into the homo 
genized milk, probably from some re 
maining either in the pump or fille 
Some of the first bottles of 
milk bottled immedi- 
following the pasteurized milk 


would exhibit a slight cream plug. It 


bowl. 
homogenized 


ately 


was also discovered that homogenized 
milk fat would also partially churn if 
the milk the 
pump for some time, even when the 
milk was at 40° F. 
had trouble occasionally with cream 
the 


homogenized 


same was agitated in 


This plant also 
plug on and 
the 
centrifugal pump was found to be the 
cause. Cream plug in the milk and 
cream was no longer a problem when 
the switch controlling the milk pump 
was so located that the filler operator 


could conveniently control it. 


milk 


cause partial churning of fat in milk 


whipping cream 


coffee cream, and 


Centrifugal pumps will not 


or cream unless the product is agitated 
in the pump for a period of time. The 
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length of time required for partial 
churning under these conditions would 
be dependent upon the size of the fat 
globules present, temperature of prod- 
uct and velocity of pump impeller. 


In discussing cream plug formation 
it is well to bear in ‘mind just what 
happens when fat globules coalesce. 
When milk leaves the cow’s udder, the 
fat globules are in suspension as sep- 
arate, individual globules. On standing 
the 
globules gather into clusters. In these 


for a comparatively short time, 
clusters the globules retain their iden- 
tity; the globules remain separated by 
the film surrounding them. When the 
fat is exposed to severe agitation at 
certain temperatures, or freezing, the 
film surrounding each individual glo- 
bule may be ruptured or destroyed. 
When this happens the fat globules 
a mass of 
partially churned fat. When the fat has 
the 
only means by which the fat globules 


will coalesce, resulting in 
so coalesced, homogenization is 


may be individually dispersed. 
Probably one of the most common 
causes of cream plug on homogenized 
milk or cream is inefficient or improper 
result 
the 


homogenization, which may 


from one or a combination of 


following: 
1. Air leaks in the suction line. 
2. Leaky plunger packing. 


Leaky suction or discharge valves. 


w 


1. Insufficient pressure. 

5. Worn homogenizer valve. 
6. Scored or rough plungers. 
7. Faulty pressure gauge. 

8. Too low homogenizing tempera- 


ture (below 135° F.). 


References 


1. Sommer, H. H., and Royer, K. M.—Journal 
of Dairy Sci., Vol. 10, pp. 416-430 (1927). 





READING @e PENNSYLVANIA 
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= = No. 114 : 
- BIS mixture of 5 
: phosphor No. 110 
= Big, bronze and y: x : 
- a nickel silver i} 90° Bend : 
a wires, combined i brush of 5 
= 5 with fine istle. she. Ag Haid eh if; bronze and : 
= For fittings and COTE DN Pain le Wa Sh Sd Wid ii silver Z 
= valves. 1” to 3” No. 2060 HOLDING TANK BRUSH wires and FA 
= iced 14” Write for catalog showing complete line of DAIRY BRUSHES, MILK & CREAM fine istle : 
- overt ; SEALS for Separators and Clarifiers and PLUNGER PACKING for Homogenizers io = 
- ; pasteurizing . 
- H plants. : 
: DAIRY BRUSH CO., INC, : 
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SPECIAL MILK PROGRAM 


(Continued From Page 70) 


served to their children had beep 
lowered from 7 cents to 2 cents, pro- 
tested angrily. They thought sureh 
the school must be offering eithe; 
skim milk or a poorer grade of milk 
in order to sell at such a low price, 
They couldn't believe they were get. 
ting something for nothing. 
Another school did not realize that 
they must make application to join the 
program in order to receive the sub. 
sidy, nor did they know it was only 
a partial subsidy. They expected the 
government to foot thei 


bill! 


Dairy groups have been lackadaisi- 


entire milk 


cal in some areas spreading informa 
tion to private schools that might b: 
eligible for the program. 

This is part of the job still to b 
done. Misinformation has to be cor- 
rected, information broadcast further, 
blocks in 
must be removed before the coming 
that 


already made shall be maintained, and 


stumbling administration 


school year in order progress 
in order that more and more schools 
may benefit from the program while 
there is still time. 

In a statement evaluating the 
growth of the program, however, Sec 


retary of Agriculture Benson expressed 


gratification at the progress already 
made. 
“To get 42,000 schools approved 


for participation in, only four months 
after the program’s announcement,’ 
he said, “is surely an outstanding 
achievement on the part of the State 


agencies administering the program. 


. 
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CORNELL FARM AND HOME WEEK 

Under the title of “Dairying for 
profit in 1955,” the largest collection 
of guides to dairy farming ever assem- 
bled at Cornell’s Farm and Home 
Week will be presented this year, 
March 21-25. 

Three of nine topics featured in 
exhibits will cover dry cow manage- 
ment, calf rearing, and herd health. 
Staff members of the animal hus- 
bandry department will be present to 
answer questions and discuss indi 
vidual problems. 

Other events at the 44th annual 
Farm and Home Week include three 

interest to 
Herd Health 


discussed, and 


symposiums of special 
dairymen. “Current 
Problems” will be 

speakers will include Profs. L. H. 
Schultz, H. H. Schwardt, W. Hansel, 


and H. J. Bearden. 
“Bulk Handling of Milk” will be the 


theme for a symposium on Thursday, 
while another group will consider 
“High Quality Roughage Production” 
Tuesday and Thursday. 

Monday through Friday the Veter- 


inary college will feature demonstra- 
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“It Takes 
Control 


tions and consultations on 
More Than 
Mastitis.” 

“New Dairy Products for Home 
Use” will be described by Prof. W. K. 
Jordan on Wednesday and 
mornings. 


Treatment to 


Friday 


A movie concerning farm equip- 
ment and the dairy industry will be 
presented daily by the agricultural 
engineering department. 


Results of a recently completed 
farm management survey will be dis 
cussed by Prof. L. C. Cunningham in 
a talk entitled “Dairy Farming in the 


Central Plains Area” on Friday. 


Dr. Leland Spencer on Thursday 
will discuss the merits of marketing 
quota plan in helping to balance milk 
production with fluid milk sales. 


WHITE SAUCE MIX USING DRY 
SNF DEVELOPED 


Boon to cooks in restaurants, hos- 
pitals and other places where foods 
are prepared and served in large 
white sauce 
mix developed at the New York State 
College of Home Economics at Cor 
nell University. 


amounts is a quantity 


The mix is a blend of flour, shorten- 
ing and non-fat dry milk solids. When 
added to hot water and cooked, it 
makes a high quality, low-cost white 
sauce in the minimum amount of 
time. 


The number of customers in eating 
establishments usually varies from day 
to day and it is difficult to determine 
the exact amount of food to prepare. 
Often substitutes are needed to re 
place an item on the menu which has 
been sold out. Many quick substitute 
dishes, such as creamed vegetables on 
toast, rarebit, or chicken or meat a 
la king, require a white sauce base. 
While there are 


mixes on the market now, they are 


several commercial 


considerably more costly than the 


homemade mix. 


A 30-pound batch of the Cornell 
mix, which will yield about 12 gallons 
of medium white sauce, can be pre 
pared in less than 20 minutes. When 
kept cool, the mix can be stored with 
out refrigeration for as long as 8 
weeks and used as needed. A gallon 
batch of white sauce can be made 
from the mix in approximately 4 hour. 
This includes bringing hot water from 


the tap to the boiling point. 


While she’s shrinking get her drinking... 


Your Vidamin-ineral Skim Milk 





ra 


GENERAL MILLS VITAMIN-MINERAL SKIM MILK PROMOTION 
WILL SELL HER AND THOUSANDS LIKE HER! 


Show all the weight-conscious people in your area how they 


can keep their health up while they slim their weight down with 
your VITAMIN-MINERAL SKIM MILK. 


Really convince them with newspaper ads, radio commer- 


cials, posters, bottle collars, consumer folders and direct mail. 


All or any part of these potent sales aids are available in 
General Mills Vitamin-Mineral Skim Milk Promotion.* 


*This promotion adaptable to Non-Fat and Low-Fat milk. 


Fora FREE complete sampler kit write the address below. 


General Mills 


Special Commodities Division 
MINNEAPOLIS 1, MINN. 


General Mills—Supplier of a complete line of vitamin concentrates for milk fortification. 


117 





WANTS AND FOR SALES 





after the above-mentioned date. 


Lightface type—5c per word 
($1.00 minimum) 


Position Wanted 





Classified Advertising Information 


To ensure appearance of your ad in a given issue, copy should be in our hands 
by the 10th of the previous month (for instance, copy in March 10th for April issue). 
We cannot guarantee insertion of your ad in classified columns if copy is received 


All Classified Advertisements, except Position Wanted 


Include name and address in word count, except for blind ads. 


Lightface type—first 50 words for 50c. Additional words 2c each. 
Boldface type—first 50 words for $1.00. Additional words 4c each. 
Include name and address in word count, except for blind ads. 

Box Numbers — 25c additional charge in United States. 
50c additional charge outside United States. 
Do not include your name and address in word count. 

No classified advertising will be accepted to run with borders or special spacing. 
All such advertisements are considered to be display ads, and will be billed as such. 
(Rates and mechanical requirements on request.) 

All advertisements accepted in good faith. We cannot be responsible for reliability 
of ads. If you wish further information on advertiser, request references from him. 


Boldface type—10c per word 
($2.00 minimum) 














EQUIPMENT WANTED 


Stainless steel Milk TANK, 4000 to 
8000) gallon capacity. Stainless steel 
Vacuum PAN, + to 6’ diameter. Write 


to: PERRY EQUIPMENT COR- 
PORATION, 1409 N. 6th Street, 
Philadelphia 22, Penna. 3-M-55 


Coverite Capper Head for Milwaukee 
B. B. FILLER, 1-48 mm. Mojonnier 
Dawson % gallon Carton FILLER. 
Write to: SUNRISE DAIRY PROD- 
UCTS, 825 East Wilson Street, Otta- 
wa, Kansas. 3-M-55 


Small stainleess steel approved sani- 
tary TANK, suitable for mounting on 
truck. Capacity ten to fifteen hundred 
gallons. Preferred short tank to mount 
on bob tail truck. Write to: RUFFIN 
GRAHAM’S DAIRIES, Route 3- 
Crichton Station, Mobile, Alabama. 

3-M-55 


Small paper carton FILLING MA- 
CHINE, capable of bottling ten to 
twenty-five quarts per minute, prefer 
“CANCO”. Write to: ROBERD’S 
DAIRY, Bonaventure Road—Route 2, 
Savannah, Georgia. 3-M-55 


EQUIPMENT WANTED 


Good USED EQUIPMENT for all 
types of milk plants. Send list with full 
information and prices. Write to: Box 
369. AMR-3-55 








EQUIPMENT FOR SALE 


Model SV 20 Ste Vac Heater with 
Air Operated Controls and Motor Op- 
erated Pump. Excellent condition. 
Write to: OHIO CREAMERY SUP- 
PLY COMPANY, 701 Woodland 
Avenue, Cleveland 15, Ohio. 3-M-55 

BOILER, 85 HP Cyclotherm pack- 
age oil or gas burner. WP 125 pounds. 
Steam pounds per hour 2760. Heating 
surface 235. Installed August 1953. 
$2,975.00 to first buyer. Write to: 
CENTRAL DRY CLEANERS, 165 
W. Utica, Buffalo 22, New York. 

3-M-55 

Double Effect Buflovak EVAPO- 
RATOR No. 8, rated capacity approx- 
mately 16,000 skim per hour. Like 
new. Write to: CACHE VALLEY 
DAIRY ASSOCIATION, Smithfield, 
Utah. 3-M-55 








EQUIPMENT FOR SALE 


USED DIVCOS — Immediate deliy. 
ery. Fully conditioned and guaran. 
teed—some in “as is” condition. 
Most models. 1947 and later. ALSO 
OTHER MAKES, INCLUDING 
PANELS. Write or phone for com. 
plete listing. DETROIT DIVCO 
TRUCK SALES, INC., 10315 Amer. 
ican Ave., Detroit 4, Mich. Phone 
WEbster 3-0906. 3-M-55 


BOILERS-HIGH PRESSURE. We 
carry a large selection of ASME. 
National Board high pressure boilers, 
gas, oil and coal fired, ranging from 
10 to 1,000 hp. Each guaranteed in 
excellent condition. Sales sheet and 
complete data sent upon request. Write 
to WABASH POWER EQUIP. 
MENT COMPANY, 31 East Con. 
gress, Chicago 5, IIl. 3-M-55 


Scotch Marine BOILER, 2-250 H 
P., (2,500 Sq. Ft.) Wet Back, Under- 
feed stoker, 150 lb. pressure, with 60 
ft. stack. First class shape. Price 
to sell quick. Located in Southwes 
Missouri. Write to: MILNOT COM 
PANY, Litchfield, II. 3-M-55 


SEPARATOR, No. 30 De Lava 
motor driven, also two 150 gallon C-B 
stainless steel square type PASTEUR 
IZERS with all thermometers, in good 
condition. No reasonable offer refused 
Write to: LAWRENCE W. OAT- 
MAN, 312 Oregon Ave., Dundee, II! 

3-M-55 

FILLER, Cherry-Burrell 6-18 
equipped with Econo seal capping unit 
Valves on filler now are for 48 mn, 
also have valves for 56 mm. Will sell 
complete unit for $400.00. Contact 
HAROLD GOLDSMITH, Route 1, 
Box 41 ‘A’, Greeley, Colo. 3-M-55 

2 AMMONIA COMPRESSORS, 
used and in good condition, W orthing- 
ton, size 7x7, vertical, single acting 
$300.00 each. ALEXANDER ICE & 
COAL CO., Franklin, Ind. 3-M-55 

Receiving equipment, Howe SCALE, 
500 Ib. Stainless Dump, bottom tank, 
stainless on castors. Perfect condition 
Write to: L. H. BROOKS DAIRY, 
North Bedford Road, Mount Kisco, 
New York. 3-M-55 
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AN URNER-BARRY SERVICE FEATURE 


UNBIASED INFORMATION REGARDING THE NEW YORK MARKETS FOR 
ALL DAIRY PRODUCTS, POULTRY AND EGGS MAY BE OBTAINED FROM THE 


Producers’ Price-Current 


SUBSCRIPTION RATES 


Daily, Per Year - $40.00 Daily, Per Month - $5.00 3 Days Weekly, Per Year - $30.00 
2 Days Weekly, Per Year - $20.00 


Published by 


URNER - BARRY COMPANY 


Market Reporters Since 1858 


1 Day Weekly, Per Year - $12.00 


NEW YORK 7, N. Y. 














7 American Milk Review 





See 


\LE 


ite deliy- 
guaran- 
idition, 

ALSO 
UDING 
or com. 
DIVCO 
5 Amer. 
. Phone 
3-M-55 


TRE, We 
ASME. 
: boilers, 
ng from 
nteed in 
leet and 
st. Write 
EQUIP. 
st Con- 
3-M-55 


2-250 H 
, Under 
with 60) 

Price: 
outhwes 
COM 
3-M-55 





Lava 
llon C-B 
STEUR 
in good 

refused 

OAT- 
idee, Ill 

3-M-5 
ell 6-18 
ing unit 
48 mm, 
Will sell 
Contact 
Route | 

3-M-55 
SSORS, 
orthing- 
» acting 

ICE & 

3-M-55 
SCALE, 
ym. tank, 
ondition 
DAIRY 
t Kisco 





Review 





~ EQUIPMENT FOR SALE 


Cherry-Burrell PLATE COOLER, 
capacity 3500 Ibs. per hour. Used 1 
year. Condition like new. Price $1200.00 
Write to: HOLSOM DAIRY PROD- 
UCTS, Box 2, St. Joe, Indiana. 3-M-55 


50 gross 2-quart SQUARE BOT- 
rLES 48 mm., 200 cases for the above, 


all practically new Very reasonable 
DADE COUNTY DAIRIES, INC., 
7300 N. E. 4th Court, Miami, Fla. . 

3-M-55 
6) HP BOILER, Leffel Scotch 
Marine with No. 5 Ray Automatic, 


high and low fire control, oil burner, 3 
ph and l ph rotor tor burner. With aa” 
x 52” smoke stack. Wood skids New in 


1947, used four short seasons. FOB Ft. 


Wayne $3,500. BROOKS CON- 
STRUCTION CO., 1123 Barthold, 
Fort Wayne, Indiana. 3-M-55 


| six-wide Creamery Package BOT- 
TLE WASHER. Write to: P. O. 30x 
671, Rochester 2, New York. 3-M-55 


One 500-gal. Creamery Package 
HOMOGENIZER. Write to: P. O. 
Box 671, Rochester 2, New York. 
3-M-55 
One 10-gal. batch Creamery Package 
direct. expansion ICE CREAM 
FREEZER. Write to: P. O. Box 671, 
Rochester 2, New York 3-M-55 
Used Model LT LIlreco Pure Pak 
FILLER, used 2. years, $4,500.00. 


Mojonnier-Dawson Model AP, used 5 
months for Pure Pak, $2,000.00. U. S. 
Dairies Semi-Automatic Pure Pak, 1954 
model, used 2 months, $1,000.00 Stain- 
Steel Sharples Clarifier Bowl, 
6,000 Ib. capacity, for RS-10, $450.00. 
Prices FOB, Waterbury. Write to: 
THE BURTON-FORD COMPANY, 
INC., 2500 East Main Street, Water- 
bury, Connecticut. 3-M-55 


less 


, 


Used round 234” gallon JUGS. One 
color. Write to: STUART W. JOHN 
SON COMPANY, Lake Geneva, Wis 


consin. 3 M-55 


By Erwin Farms of Conway, Arkan 
sas for $1,250.00 a Bottle Washing 
MACHINE that cost new over $4,- 
000.00. Reason for selling—going out 
of distribution business. Write to: 
ERWIN FARMS COMPANY, INC., 


Conway, Arkansas. 3-M-55 


cunpLacd G} 









EQUIPMENT WANTED 

HOMOGENIZERS - REBUILT 
AND GUARANTEED-200 Gallon per 
hour CGD Manton-Gaulin; 400 Gallon 
per hour CGC Manton-Gaulin; 400 
Gallon per hour Creamery Package. 
Write to: OHIO CREAMERY SUP- 
PLY COMPANY, 701 Woodland Ave- 
nue, Cleveland 15, Ohio. AMR-3-55 


Used Babcock and Mojonnier testing 
SUPPLIES. Also new and used Bab- 
TESTERS. Inquire for list and 
prices. Write to: L. C. SHOOK, Route 


cock 


Chree, Bradenton, Florida. 3-M-55 
Smith-Lee HOODER-B H 40; 
Cherry Burrell FILLER-6-16; Oakes 


and Burger stainless 200 gallon PAS- 
TEURIZER with Pump and Record 
ing Thermometer; Westinghouse 
Water PUMP-% H. P., McCormick 
Deering Hand SEPARATOR; Howe 
Platform Scales; COMPRESSOR, 
G. E. 4% H. P., Stainless steel 3 Sec- 
tional AREATOR; BOILER, with 
Iron Firemen Burner, 15 H. P., com- 
plete with pumps, controls and stack. 
Used very little. In excellent condition. 


Write to: MARGROVE CREAM 

CRAFT PRODUCTS INC., 434 East 

Union Street, Newark, New York. 
3-M-55 


FREEZER, Creamery Package Con- 
tinuous, 60 G.P.H. Rebuilt. Excellent 
condition. Guaranteed. Write to: 
OHIO CREAMERY SUPPLY COM- 
PANY, 701 Woodland Avenue, Cleve- 
land 15, Ohio. AMR-3-55 


Doering Semi-Automatic Butter 


Patty and Embossing MACHINE. Ex- 


cellent condition Very reasonable 
Must be seen to be appreciated. Write 
to: Box 365. 3-M-55 


USED—Available March 15th one 
Girton Model 503 Universal Pressure 
WASHER with Chlorine sterilization 
Chis WASHER equipped with 3 horse- 
power, 3 phase, 220 volt motor. 
WASHER in use 18 months. Equipped 
for washing gallon and half gallon bot 
tles. Write or call: COLUMBIA 
DAIRY, Mr. Eugene Kitson, Columbia 
City, Indiana. AMR-3-55 


” 


56 mm Round Gal 
lon Jugs, lettered. Write to: STUART 
W. JOHNSON & COMPANY, 611 
Main St., Lake Geneva, Wis. 3-M-55 


Used 234” and 


EQUIPMENT FOR SALE 


CAN WASHER, 6 cans per minute 
straightway, R. G. Wright; BOTTLE 
WASHER, 8 wide Cherry-Burrell 
soaker type; 200 gallon per hour Man- 
ton-Gaulin HOMOGENIZER; 10 pipe 
Chester Double Pipe Milk COOLER; 
230 gallon Metal Glass Co., insulated 
stainless steel Skim Milk TANK; 100 
gallon stainless steel Popsicle Mix 
TANK with agitator; 80 H. P. Rum 
mell and Dowley Scotch Marine 
BOILER; Schaub preheat Boiler Re- 
turn System, with automatic controls 
All in excellent condition. Write to 
GATEWAY CREAMERY COM 
PANY, Joplin, Missouri. 3-M-55 


HARDENING TRAYS, United 
Steel, 500. Galvanized. Inside measure- 
ments 17 x 16x 534” D. Excellent con- 
dition. Write to: OHIO CREAMERY 
SUPPLY COMPANY, 701 Woodland 
Avenue, Cleveland 15, Ohio. 

AMR-3-55 


100 Round Quarts-56 Milli 
meter, $5.50 per gross; 25 Gross Round 
Pints-56 millimeter, $4.25 per gross; 15 
Gross Round 4% Quarts-56 millimeter, 
$4.00 per gross; 30 Gross Round 
Pints-56 Millimeter, $3.50 per gross 
200 Quarts-WIRE CASES, $.75 each; 
100 % Pints-WIRE CASES, $1.00 each; 
4,000 Wire Gallon Cases to fit 4 squars 
or 5 round bottles, $1.00 each; 16 Wide 
Meyer Dumore Quarts and Down Bot 
tle WASHER (very good condition) 
$2,000.00; 24 Valve Quarts and Down 
Mojonnier Vacuum FILLER, 140 bot- 
tles per minute (very good condition) 
$1,500.00; 10 Valve Cherry-Burrell % 
Gallon and Down FILLER (very good 
condition) $600.00; 200 Gallon Manton 
Gaulin HOMOGENIZER- 2 stage, 
$300.00; Bagby Cottage Cheese and 
Sour cream FILLER and CAPPER, 
stainless steel with stainleess steel re- 
turn chain. Operates with 10 or 220 
Single Phase Motor, fills % pints or 
pints, glass or paper. (Very Good Con 
dition) $1,900.00. Write to: LAKE 
VALLEY FARM PRODUCTS, INC., 
5332 S. Western Avenue, Chicago 9, 
Illinois. 3-M-55 


AMMONIA FREEZER, Creamery 
Package Direct Expansion, 40 Qt. Re- 
built and Guaranteed. Write to: OHIO 
CREAMERY SUPPLY COMPANY, 
701 Woodland Avenue, Cleveland 15, 
Ohio. AMR-3-55 


Gross 


COTTAGE 
CHEESE 
FLAVORS 


FOR EVERY TASTE! 


* Spring Salad + Chive « Pineapple - Creole « Olive & Pimento 
UPS PROFITS UPS INTEREST UPS SALES 


Flavors -Formulae - Complete Advertising & Merchandising 
Sndustry 


(8.2. Gooding and 
Clervants to the Dairy 
(20) WY. Sight Straad 








March, 1955 
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EQUIPMENT FOR SALE 


Glass Lined TANKS, 3,000 gallon 
Piaudler, with stainless steel direct ex- 
pansion coils; 400 and 500 gallon 
Kaestner stainless steel PASTEUR- 
IZERS; 288 DeLaval CLARIFIERS, 
stainless frames, 20,000 Ilbs.; Double 
effect stainless steel EVAPORATOR 
and 500 lb. Buflovak Spray DRYER; 
6 Wide Cherry-Burrell Model “E” 
Bottle WASHER for % gallon bottles; 
+ Wide Cherry-Burrell and Creamery 
Package Bottle WASHERS; 12,000 and 
15,000 Ib. stainless steel Direct Expan 
sion Cabinet COOLERS; Jensen stain- 
less steel Cabinet COOLER, capacity 
24,000 Ibs. raw milk per hour; 250 gal 
lon stainless steel Surge TANKS; 100 
to 300 gallon stainless steel PAS- 
TEURIZERS; 300 gallon Creamery 
Package stainless steel Holding VAT; 
10 ft. Cherry-Burrell Internal Section, 
16-2” stainless steel tubes; 6 ft. Arthur 
Harris Company Tubular HEATER, 
96-1” stainless steel tubes; G-70 and 
G-100 Cherry-Burrell FILLERS with 
38 mm. Dacro Cappers; 75 to 1500 gal- 
lon HOMOGENIZERS or VISCOLI- 
ZERS; 4,000 and 6,000 Ib. CLARI 
lh LERS; Damrow and Oakes & Burger 
Rotary Can WASHERS; 36” x 84” 
Overton DRYER. Many other desir- 
able items—send us your inquiries. 
Write to: LESTER KEHOE MA- 
CHINERY CORP., 1 East 42nd Street, 
New York 17, New York. 3-M-55 

Used WIRI CASES for round % 
gallon bottles, 8 bottles per case. Ex- 
cellent condition. $1.35 each. Write 
to: STUART W. JOHNSON & 
COMPANY, 611 Main St., Lake Ge- 
neva, Wis. 3-M-55 


“Used Equipment in good condition.” 
Vane CHURN, 500 lbs. butter capac- 
ity; with motor, $300.00; Doering But- 
ter CUTTER and motor, 200 Ibs. 
capacity, $100.00; Upright Firestone 
freezing CABINET, $125.00; 6000 Ib. 
cheese tin copper VAT and agitator, 
VAT newly retinned, $350.00. All crated 
for shipment at less than one third of 


cost. Write to: SAUQUOIT VAL- 
LEY DAIRY CO., INC. 491 French 
Road, Utica, New York. 3-M-55 


NEW low prices on plunger seals 
for your C.P. and M.G. HOMOGEN 
IZER. Send for trial offer Advise 
style and capacity of homogenizer. 
Write to STUART W. JOHNSON & 
COMPANY, 611 Main St., Lake Ge- 
neva, Wis. 3-M-55 





EQUIPMENT FOR SALE 


Sellers Immersion BOILER (gas) 
15 H. P., Girton 48sa-6 BOTTLE 
\W ASHER; Cherry-Burrell 37CC Spray 
PASTEURIZER; Cherry-Burrell 6-18 
FILLER; Manton-Gaulin 125 HOMO- 
GENIZER, and other used equipment. 
Any reasonable offer accepted. Send 
inquiries to CHAMBERS DAIRY, 515 
KX. Mahoning Street, Punxsutawney, 
Pennsylvania. AMR-3-55 


kKogers Special Stainless Steel PAN, 


complete, Mojonnier Stainleess Steel 
EVAPORATOR, complete. Write to 


KF. T. AMMANN and COMPANY, 
INC., 2217 Olive Street, St. Louis 3, 
Missouri. 3-M-55 

Milwaukee + stem hand FILLER 


and CAPPER stainless steel tank, first 
$50.00 takes it. Taylor Recording 
THERMOMETER, first $30.00 takes 
it. Write to: HALLGREN’S DAIRY, 
Mount Joy, Pennsylvania. 3-M-55 


Used WIRE CASES for round gal- 
lon jugs, five bottles per case, $1.35 
per case. F.O.B. Lake Geneva, Wis. 
Write to STUART W. JOHNSON & 
COMPANY, 611 Main St., Lake Ge- 


neva, Wis. 3-M-55 





FLAVORINGS 


PURE tree-ripened LIME Juice, 
ORANGE Juice or TANGERINE 
Juice for Better Sherbets. Sample order 
12 Number 10 cans, any combination, 
oniy $15.00. Write to FLORIDA 
CANNERS, INC., Eustis, Fla. 

3-M-55 


DAIRY GRAPE-ADE is profitable. 
Your total cost, 9c per quart. Write 
for sample to BRADWAY CHOCO- 


LATE COMPANY, New Castle, Ind. 
3-M-55 


NON-SETTLING CHOCOLATE 
\iIILK made from cold milk, no heat 
needed. Order a trial case, six No. 10 
tins of Bradway Cold Mix Non-Set- 
tling, Chocolate, or ask for free sam 
ple. Write to BRADWAY CHOCO- 
LATE COMPANY, New Castle, Ind 


3-M-55 
DAIRY ORANGE-ADE BASE, 
sweetened. Mixes one to six with 


water. No sugar needed. $1.60 per No. 
10 tin. One can per case free for sam- 


pling. Write for sample BRADWAY 
CHOCOLATE COMPANY, New 
Castle, Ind. 3-M-55 








Dowagiac 





Better DRY MILK 


AT LOWER COST 
eee 


DRY MILK MACHINES 
Built in Five Sizes 
The Patented, 
“20-year cylinders” give years 
and years of maximum pro- 
duction of a superior dry milk 

at the lowest possible cost. 


Many other exclusive features insure long life with low steam 
and power costs. Complete details upon request. 


OVERTON MACHINE COMPANY 


glass - smooth, 


Michigan 
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SANITARY 
AND BRINE 





ADVERTISING MATERIAL 


\SK ABOUT our unique dairy aq- 
vertising column “Across the Kitchen 
Table’, which appears in your paper 
like regular news. Prepared especially 
for home-owned dairies, it solves your 
advertising problem. Exceptionally 
high readership and results. Write to 
HAROLD R. JONES COMPANY. 
797 N. Main Street, Akron, Ohio. 

AMR-3-55 





PRINTING SERVICE | 


2-in 1 MILK CARRIERS for PYR. 
AMID TYPE-BOTTLES. Buy direct 

no middleman no Commissions 
Sturdy—lolded—holes punched out 
Your Dairy’s name printed on top o 
carrier. Dairies using these carriers 
show a sharp increase in sales. Why 
sell one quart when you can sell two 
Samples and prices on request. Write 
to VOGUE PRINTING COMPANY) 
2502 Avalon Ave., N.|., Canton, Ohio. 


3-M-55 





SALES PROMOTION 


rRUCK LETTERING and 
PRADE MARK DECALS made for 
your truck and store advertising. Easy 
to apply, uniform, distinctive, economi 
cal for large or small needs. Write to: 


MATHEWS COMPANY, 827 So 





Harvey Ave., Oak Park, Ill. 3-M-55 
SERVICES 
NOW!! SANITARY VALVES 


REBUILT FOR A FRACTION OI 
THE COST OF A NEW VALVI!I 
SATISFACTION GUARANTEED. 
WRITE TO: STUART W. JOHN- 
SON & COMPANY, LAKE GE- 
NEVA, WISCONSIN. 3-M-55 





RITAIL MILK 
3000 quarts daily volume. Write to 
ROBERT A. SCOFIELD, 617 Lake- 
view Drive, Endicott, New York 

3-M-55 


ROUTES,  1000- 


DAIRY-Own label, 4 routes, good 
market, no Federal*order. Excellent 
school business. Real opportunity for 
someone with limited capital. Smal! 


down payment, long term on balance 
Contact: W. A. 
Realty, 1516 [ast 
Michigan. 


BATELY, Lanoble 
Michigan, Lansing, 
3-M-553 


STAINLESS NICKEL 
STEEL ALLOY 










LINE 
FILTERS 


P 


VALVES 











FITTINGS 


L. C: THOMSEN & SONS, INC., KENOSHA, WIS. 


Sanitary Equipment for the Processing Industries 


American Milk Review 
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PLANTS FOR SALE 
Southern California Producer Dis- 
tributor Dairy-Draft- Military Service. 
24) days per year sunshine. No snow 
ae smog. Cool summer nights. Excel 
lent water conditions from our own 
wells; 25 feet below ground. New mod 
ern plant Capacity 2,500 gallons dairy 
holding. Short time 7,500 gallons daily. 
Located in one of the fastest growing 
cities in the U. S. A., with 3 perma 
nent government bases. Operating area 
50,000 people with little competition 
6 retail routes, 2 wholesale routes. Can 
triple in a year. Just installed Ameri- 
can Can Paper Machine. Have secured 
school contract for the year. 1945 gross 
sales over $200,000.00. 350 acres. % in 
alfalfa. 6 cuttings per year. 10 dwellings, 
Creamery and Modern Milking parlor 
Priced to sell in one package or just 
business. Give lease back for 20 years 
or sell outright. Only 29% down. Easy 
terms. Write to: Box 364. 3-M-55 


Retail Milk and Ice Cream business 
doing 250,000 dollars yearly. New milk 
plant buildings, new tile floor through- 
out. All masonry buildings. Milk 100% 
local supply delivered to plant, over 100 
new ice cream cabinets out to schools 
and stores. 12 trucks routes and have 
just replaced 5-1950 model retail trucks 
with 1955 model special trucks and 
bodies. Over 8,000 square feet floor 
space in plant buildings. Plenty of cold 
storage room over 1,000 square feet 
floor space in cold storage, about 500 
feet fronting on highway. Plant lo- 
cated 44% miles west of Mobile on U. S. 
98 about 6 acres in plant site. Will give 
good reason for selling to prospective 
buyer. I haven’t offered for sale pre- 
viously. Write to: RUFFIN GRA- 
HAM’S DAIRIES, Rt. 3, Crichton 
Station, Mobile, Alabama. AMR-3-55 








POSITION WANTED 


Creamery or milk plant foreman 
Have been employed in the middk 
West and now desire to locate in the 
East. Have had over 25 years experi 
ence in both city and country milk 
plants. Understand farm inspection and 
field work. Can make sour cream, but- 
termilk, cottage cheese, Baker's chees« 
and other dairy products. Also can 
make Starters and Cultures. Am 51 
years of age, steady worker and no bad 
habits. W rite to: 30x 360. 3-M-55 


News FOR STARTERMAKERS <a 





100% PURE LACTIC CULTURE 
Variety of Combinations for Specific Uses 


Now you can prepare bulk starter the easy way. . . by using 
the new modern ‘‘Hansen’’ Dri-Vac Lactic Culture. Dri-Vac 
is ready-to-go on the first propagation. Use a fresh bottle 
daily . . . for intermediate bulk mother culture, or propagate 
daily. Completely flexible for your operation. Contains no 
filler— 100% pure, highly active lactic bacteria. Dri-Vac 
saves time, effort, and improves quality. Write for complete 
details about culture rotation program. 


CHR. HANSEN’S LABORATORY, 


MILWAUKEE 14, WIS. 


9015 W. MAPLE STREET 





March, 1955 


POSITION WANTED 


SALES OR PLANT MANAGER: 
Complete experience, background in 
sales, production, product control, but- 
ter, fluid milk, cheese, ice cream, pow- 
der, also personnel. Labor relations. 
Can furnish best of references as to 
character and ability. Write to: Box 
367. 3-M-55 


Plant manager with an aggressiv« 
responsible organization, desiring thc 
service of a qualified supervisor; Dairy 
School graduate, years of practical ex 
perience and technical training in the 
Dairy Industry. Executive abilities and 
experience in general management and 
personnel. Proven ability in maintain- 
ing a high quality market, milk, ice 
cream, cottage cheese and condensed 
milk production. References offered. 
Contact Occupant, Apartment 7, 2128 
W. Alabama St., Houston, Texas 

3-M-55 





Please address replies to blind 
advertisements as follows: 


AMERICAN MILK REVIEW 
2 Warren Street 
New York 7, N. Y. 

















—, 


” 


“Since we put on girl drivers, we have 


complaints about too-early 
pickups.” 


no more 





INC. 


HELP WANTED 


BY-PRODUCTS MAN: butter, 
cream, cultured products, cottage 
cheese. This job is in a New York City- 
approved plant and is year-round em- 
ployment. Location nearby metropol- 
itan New York. State experience, ref- 
erences, salary expected in first letter. 
Write to: Box 366. 3-M-55 


\ well established Midwestern dairy 
and supply jobber wishes to employ 
DAIRY EQUIPMENT and SUPPLY 
SALESMEN and office PERSON 
NEL. SALESMEN should be experi 
enced and preferably between 25 and 
35 years old. Office PERSONNE! 
should be acquainted with dairy sup 
ply details and capable of handling 
technical matters over telephone and 
by correspondence. Give complete de 
tails of family status, where now liv 
ing, where employed, and past dairy 
supply experience; also salary ex- 
pected. Write to: Box 351. 3-M-55 


HAVE YOU PROVEN YOU CAN 
SELL? If you have proved to your- 
self and the world that you can pro- 
duce sales, there is an excellent terri- 
tory awaiting you with one of the 
East’s leading DAIRY EQUIPMENT 
and SUPPLY JOBBERS. Send us 
your complete resume today. Write 
to: Box 356. 3-M-55 


SALESMEN, distributors to sell 
POKA-DOT, the safe, harmless to 
humans, insect spray for pest control 
in dairies. Good sideline, repeat sales 
Write to: SIGNAL CHEMICAL 
MANUFACTURING COMPANY, 
3110-14 E. 130th St., Cleveland 20, 
Ohio. 3-M-55 

* 
OKLAHOMA DAIRY 


NAMES AD AGENCY 


Dairy, 
of the state of 
Oklahoma, has announced the appoint 


Colvert’s Ardmore serving 


nearly one-quarter 
ment of Lowe Runkle Company, Ad 
vertising, Oklahoma City, as agency 
to handle its program of advertising. 

With the appointment of the Runkle 
agency, Colvert’s is adding television 


to the media it uses to sell its complete 


line of milk and ice cream products. 


MILK and CREAM TESTERS 
















Advanced design offers 
more value for the money. 
Speed control, quick accel- 
eration, outside reading 
thermometer, visual speed in- 
dicator, and many other 
features. Also standard mod- 
els from 8 to 36 bottle 
capacity. Write for catalog 
including simplified Babcock 
testing methods. 

THE GARVER MANUFACTURING CO. 


Union City, Indiana 





" Babcock Tester Manufacturers for Three Decades.” 
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Thomsen & Sons, Inc., L. Coo...cccccccccccccececeeececsess 120 
Triangle Package Machinery Co......................... 63 
Tropical Paint & Oil Co... cccccccccccccccccececeees 108 
U 
United States Steel Corp...........0c0ccccccceee 71 
United States Steel Export Co..........00..0..cccccc. 71 
United States Steel Supply Division.................. 71 
U. &. Thhormae Comtrol Co...............0:cscecescccccescscee0e: 49 
United Steel & Wire Co... cccccccccccccccscseee: 75 
V 
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Vitex Laboratories (A Division of Nopco)...... 29 
Ww 
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Waukesha Foundry Co..........c.c.ccccccccsccsessceceeseseeeess 89 
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Wyandotte Chemicals Corp...............00.cccccccccceeeoee $1 
Z 
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Price Wars are the scourge of the fluid milk industry. Leaving in their wake bit- | 
terness and economic loss, they accomplish nothing. Yet, during the past year, price 


_____ disturbances have scarred the industry from one end of the other. 
‘Why? In this issue we have examined this hazardous . 
a begin on Page 24. | 














YOURE LUCKY YOURE NOT 
INSIDE! 

































You'd come out of this Cherry-Burrell Case 
Washer clean and cool, of course, but you'd 
feel like you'd been through the mill. And 
every inch of you would be scrubbed clean, 
Inside a Cherry-Burrell Case Washer dir} 
can't last long. Just note the “wrap around” 
wash and rinse headers with those remov. 
able brass nozzles. From them pour knife. 
edge jets of alkali and rinse water to cut 
dirt and grease without help from high. 
powered, costly-to-operate pumping equip. 
ment. Pipe friction to dull cutting action at 
jet nozzles is almost eliminated. 

Your cases get “every-inch” coverage— 
inside and out—when you put them through 
a Cherry-Burrell Case Washer from any 
power conveyor line. Made in two sizes, 5 
and 10 cases per minute. 


Ask your Cherry-Burrell Representative to 
show you how to keep cases as clean as the 
day you bought them. Or mail the coupon. 


“8 x 10” CASE WASHER “5 x 5°’ CASE WASHER 
Cleans 10 cases a minute. Only 8 feet long. Cleans 5 cases a minute. Only 5 feet long. 


CHERRY-BURRELL CORPORATION 5343 
Dept. 102, 427 W. Randolph St., Chicago 6, Illinois 


(] Please send full details on “5 x 5’’ Case Washer 






(0 Please send full details on ‘’8 x 10’’ Case Washer 


{_] Have Representative call. 


RRY-BURRELL CORPORATION 
427 W. Randolph Street, Chicago 6, Ill. 


,uiDmM f and Suppli« for 1] and Fo i Pro 


FACTORIES, WAREHOUSES, BRANCHES, OFFICES 
OR DISTRIBUTORS AT YOUR SERVICE IN 56 CITIES 





SRE Oe eee eee eee Zone State 


Warren Street New York Domestic subseript 


Ferny ( ny ‘ \ ) 
0 per year; Canada and Pan American Union $3.00 pe ear: foreign $4.00 per year Acceptance under Section 34.64-PL&R authe 
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| EZE-ORANGE CO. 
= proudly announces 


her dirt 
round” 
removy- 


= EZE-ORANGE NO. 25 


rage— 
hrough 
m any 


we WHICH MAKES 
A FINISHED DRINK 
CONTAINING 


- 25% ORANGE JUICE --.. 








soupon. 





. & 
a ke 
a@ . 
. : , b 
a ® This EZE product creates such enthusi- full bodied—has the flavor of Break- 7 
® asm and excellent comments you're fast Orange—NO color or preserva- = 
® sure to want to know more about it and tive added—The natural color of the = 
e sell it. One dairyman tasted it and re- Orange Juice carries through the fin- a 
° marked: ‘‘This has really got it.’’ Others ished drink. . 
L e. 5 a 
2 say it is as good or better than any We’re all ‘“‘hepped up’’ about this 
B frozen juice on the market today. 25% Orange Juice product and are cer- 2 
5343 * No. 25 finished drink is smooth and tain you will be, too. s 
a 6 
‘ w Just drop us a postal card and say @ 
" 7 “Send us all the information and details on Eze-Orange No. 25.” bl 
a = 
" e 
a 
' EZE-ORANGE COMPANY, INc._ : 
ssnaae a 
. FRANKLIN AND ERIE STREETS * CHICAGO 10, ILLINOIS . 
al a 
deat Poeoee eee eee eee eee eee eee RRR RRR RRR RRR REESE. 
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Soin ersyol—ae 


Then youll want to see this newM:; 


Takes just 10 minutes... right on your desk ...no time-wasting details... sa 


Dairymen ro a saying: This is really something to see! straig 
Helpful! Constructive! Sa 


a 















Dairy sales manager springs the big news of Some Drivers may wonder how customers will 
Pure-Pak on retail! react to this. 


Good salesmen know how to handle a ruffled That built-in pouring spout sells milk! 
customer. 







it pours like a pitcher 





O70) 6B =Te) | 


. | 
For your convenience 


® excmr-o cone. 


YOUR PERSONAL MILK CONTAINER 


ron retail ? 


newMilk Sales Training Film! 


ails no sales pitch afterwards unless you want to talk! 


tO see! Straight from the shoulder selling with no punches pulled! 


A must picture for any dairyman 


lve! Sales stimulating! planning for tomorrow! 


ed 








Salesmen who know their product always do the 
best selling job. 


Don't knock glass bottles. Just sell Pure-Pak’s Gotta admit, customers sure go for milk 
good features. Pure-Pak! 


Pure-Pak Div., Ex-Cell-O Corp., Dept.¢-4. 1200 Oakman Bivd., Detroit 32, Mich. 
I'd like to see this film for possible future use. 


N 


Name 


ence: Dairy ae Address___ 





CONTROLLED PROCESSING OF SUNOCO TIGHT SEAL 
WAX PROTECTS CARTON QUALITY—YEAR AFTER YEAR 


The reason Sunoco Tight Seal Wax gives such consistently good 
results on Pure-Pak cartons is the way it’s made. 


At Marcus Hook, Pa., Sun Oil Company has the world’s only 
plant devoted exclusively to wax manufacture. Here, wax is the 
primary product, not a by-product. Precision electronic controls 
keep tight rein on every step of the refining process. 


Sunoco Tight Seal Wax is specially made for the Pure-Pak 
carton. It is sold for no other use. Its quality is uniformly high— 
year after year. This means if you use Tight Seal, you’re assured 
of consistently good results, no periodic disappointments. 


Sunoco Tight Seal is sold exclusively through Pure-Pak. It is 
available in 50 lb. cartons, 1000 lb. and 1750 lb. pallets, tank 
trucks and tank cars. Call or write the Pure-Pak Division, 
Ex-Cell-O Corporation, 1200 Oakman Blvd., Detroit 32, Mich. 


INDUSTRIAL PRODUCTS DEPARTMENT 


SUN OIL COMPANY UNOCO> 


PHILADELPHIA 3, PA. e SUN OIL COMPANY LTD., TORONTO & MONTREAL 
Refiners of famous High-Test Blue Sunoco Gasoline 


6 


This 50 Ib. carton contains five easily-handled 
slabs. These heavy-duty cartons can be 
stacked eight high without damaging the 
bottom carton—a real space-saver. 
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CONSUMER 
DEMAND! 


Recently in the Mid-West, another top-flight 
dairy switched to Dari-Rich—after 22 years 
with another chocolate flavor. IN LESS THAN 
30 DAYS .. . chocolate sales were TWICE 
WHAT THEY HAD BEEN—up exactly 100%. 


This fast . . . high sales gain is old stuff to 
Bowey’s. Perhaps we should keep our eye, and 
yours, on the really big reason why Dari-Rich 
is “America’s Favorite’ Dairy Chocolate. That 
is: the customer likes it better. 


Is INC. 


679 Orleans Street, Chicago 10, Illinois 
771 Bedford Avenue, Brooklyn 5, New York 
4368 District Boulevard, Los Angeles 58, California 














The eye-appeal of this modern dairy entrance and “Drive-In” service area is enhanced by the shining 
beauty of Jamison stainless clad cooler doors at Foster Farms Jersey Dairy in Modesto, California. 


JAMISON Stainless Clad Doors Add to Efficiency, 











Inside or out, Jamison Doors clad in super-smooth, easy to clean 
stainless doors help maintain operating efficiency and sanitation 
of any dairy or food plant. 





Sanitation and Beauty 
of Foster Farms Dairy 


More and more dairies, from coast to coast 
are now being designed to utilize to the fullest 
extent the extra-efficiency of Jamison Cold 
Storage Doors PLUS the easy-to-maintain 
sanitation offered by stainless cladding. With 
Jamison, seals are always tight, refrigeration 
loss minimized ...and stainless resists cor- 
rosion—is easy to keep clean. 


There’s a Jamison Cold Storage Door to suit 
your exact needs and requirements, too. Con- 
sult your architect or write direct to JAMISON 
COLD STORAGE DOOR CO., HAGERSTOWN, 
MARYLAND, U.S.A. 





More JAMISON Doors are used by more people 
than any other Cold Storage Door in the world. 
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watching your weight? 


pound for pound 


y | —<»°* Thermo King 


delivers more refrigeration 
uty 











| THERMO KING Offers you greater cooling 
* . ° ° 
alry capacity per pound of unit weight than any 
other truck refrigeration equipment. Less 
unit weight means more payload. Look 
D Coan first at the leader — THERMO KING! 
» fullest 
1 Cold - _ 
aintain } ae —_o , 
c. With ed tr 
eration Ss 
ts cor- fe — = 
Fe ee ie i 
md Sa — New THERMO KING 
ee “pancake” model fits 
) the new cab-over-engine 
to suit tractor and longer trailer 
2p, trend in trucking. 
‘on- CO, 
». Con M;’ ‘ ¢ 
\ MISON vy 
TOWN, | ae ot 





Authorized service and genuine parts—from coast to coast 


U.S. THERMO 
CONTROL CO. 


44 South 12th Street ¢ Minneapolis 3, Minn. 
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They’re here—the most modern trucks on the 
road—ready to tackle your toughest hauling 
and delivery jobs! Ready to perform faster, 
better and with new cost-cutting economy! 
Look at the many new light- and medium-duty 
advances ready to work for you right now! 








New Work Styling—a new approach to truck design! 
Here are the first light- and medium-duty trucks with 
their own individual styling to fit the job. New panel 
truck design is especially fresh and functional! 


New “high-voltage” engines — with a new 12-volt 
electrical system and many more advances. Count on 
quicker, surer cold-weather starting—and finer going: 


New Flite-Ride Cabs—with a new Sweep-Sight wind- 
shield (a wider, safer view!) . . . new concealed Safety 
Step running board . . . and broader, softer seats in a 
more durably constructed cab. 


MOST MODERN TRUCKS 
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New frames— many times more durable, and of 34-inch 
standard width to accommodate special body installa- 
tions. These new frames have completely parallel side 
members and greater strength and rigidity. 


New suspension—both front and rear, provides a 
smoother, more stable ride—a ride that’s more com- 
fortable for the driver and far easier on the load. 


New Power Steering, Power Brakes—optional at extra 
cost for all light- and medium-duty models. Make driv- 
ing easier—reduce driver fatigue—in city traffic and for 
long hauls as well. 


NE 
CHEVROLET 


lask-Force 
TRUCKS 





New Overdrive, Truck Hydra-Matic—Overdrive now 
available as an extra-cost option on 14-ton models! 
Truck Hydra-Matic on 14-, 34- and 1-ton jobs! 


Tubeless tires—at no extra cost on 14-ton models—for 
greater blowout protection! 


And announcing the new Cameo Carrier—the first 
really beautiful truck ever built. You’ve never seen any- 
thing like it before! Your Chevrolet dealer will be proud 
to show it to you along with the complete new Task- 
Force line. . . . Chevrolet Division of General Motors, 
Detroit 2, Michigan. 


EVER ANNOUNCED? jiu 
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than DRY ICE or 
MECHANICAL REFRIGERATION 


to Refrigerate Your Truck 
with an AIR INDUCTION CONDITIONER > 


It costs far less to refrigerate trucks 






with the Air Induction Conditioner al 
than with dry ice or any mechanical unit, yet 
no other method gives you this naturally Be, 
moist, refreshing cold. Natural ice ( 
provides the right temperatures — 40 to 
44° — the right humidity — over 90% 
—to keep your products fresh and saleable. “di 
“ 
And the Air Induction unit provides the 
lowest initial cost, the easiest installation, 
AND NO MAINTENANCE EVER! 
It operates off the truck battery, using 
the same power as a heater, and can be t 
adapted for night hold-over use. ‘ 


You owe it to your better business 
to get all the information and details on 
the Air Induction Conditioners TODAY! 












Dept. A.M. 4-55 


\ 
AIR INDUCTION CONDITIONER, 122 West 30th Street, New York 1, N. Y. 
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Only one can be the fastest... 


SPIRE A a ok Me 














For high speed performance and big production, Cemac takes 
the prize against any competition. But speed alone is not the only 
desirable feature you get in this filler. Users know that Cemac is 
unmatched for efficiency . . . economy . . : dependability. Month 

after month and year after year, they continue to give top 
flight performance . . . the kind that means lowest cost and 
greatest profit from your bottling line operation. When you are 





in the market for a new milk filler, call in your 


} Cemac Representative. MA MI 
) 
if Crown Cork & Seal Company, Inc. Machinery Division ¢ Baltimore 3, Md. 
Review April, 1955 13 





























[$ THE VERY BEST 


You Build Business On GOLDEN GUERNSEY Quality 
GoLDEN Guernsey Mitk of 4.4% fat compared with regular 
Heres lee butterfat contains approximately: 


4% more MINERALS 
20% more VITAMIN A 19% more BUTTERFAT 
OT: 7% more SOLIDS-NOT-FAT 14% more NUTRITIVE ENERGY 
0 It is significant that GOLDEN GUERNSEY MILK excels in all these valuable nu- 


tritive elements 7m addition to fut... plus having a distinctive golden color 
and an unusually delicious flavor. 





/ You offer America’s highest quality table milk. 


It will pay YOU to have 2 Your route salesmen have a unique, non-competitive sales 
story that builds extra business. 


A GOLDEN GUERNSEY 3 Your customers are better satisfied. T 


They stay with you 


FRANCHISE years longer, and buy more by-products! 


4 You have a nationally-known trademark, plus sales tools 
such as attractive folders, newspaper mats, radio and TV 
spots — plus service from trained GOLDEN GUERNSEY 
merchandising personnel. 








5 You get producer cooperation — a more even supply of 
Nearly 700 progressive dairies proudly sell highest quality milk. 

GOLDEN GUERNSEY MILK under this “emblem 

of quality” in more than 6,000 cities and towns 6 With a GOLDEN GUERNSEY Franchise it all adds up toa 


across the nation. stronger line-up and greater profits for you. 


Send for details on a GOLDEN GUERNSEY Franchise! 


75 Main Street, Peterborough, N. H. 
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New Mojonnier engineering achievement 


ONE MOTO-SHUNT ; 


does the work of SIX stationary shunts V 


fectl 
the 

presi 
with 
Had 
Edu 
from 











At: Abbotts Dairies, Inc., Baltimore Plant 





baus 
Boa 
and 
Problem: sens 
but 
nati 


Ore; 


How to load two semi-trailers of different 
lengths, having different door positions, 
through the three side doors of each with- 
out moving them. For maximum loading ease 
and flexibility it was desirable to spot each 
trailer so as to load in at any door without 
again moving the unit. If stationary shunts 
were used, six would be required, and it 
would also be necessary to spot the trailers 
in exact positions. 


erat 
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and 
new 
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The probiem was solved with the installation of a 
Mojonnier ‘‘Moto-Shunt''—a new, unique design that 
enables the one shunt employed to be moved by 
using power trom the Model D Conveyor Chain, 
and operated by a single lever. This single shunt 
may be stopped at any place along its entire length 
of travel, being limited only by the length of the 
conveyor. With this system the trailers are now 
spotted only once for any desired location. A typical 
example of Mojonnier engineering resourcetuiness 
in solving dairy plant probiems. amy 





tior 


Mr 

















If you have a conveying probiem, } 

you'll find it well worth your time to consult with experienced Mojonnier dairy conveyor engineers. | 
Write: MOJONNIER BROS. CO., 4601 W. OHIO STREET, CHICAGO 44, ILLINOIS mu 

CO 

Pioneers of Progress in Quality Dairy Equipment by 
° H 
engineered Conveyor Systems. 


CO 
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Heavy Cream 


Ue Editor Went Over the 
Mountatn 


E ARE JUST BACK from a trip to the West 
Coast where we saw some of the dairy industry 
that we had never seen before. Met some F 


per- 
fectly grand people. Spent under the 

the mighty Wasatch Mountains at the farm of ADA’s 
president Merrill Warnick in Pleasant Grove, Utah. Talked 
with Verne Hanson of Crystal Creamery in Sacramento. 
Had a chat with James Hemphill of the State Board of 
Education on the Special School Milk Program. Flew low 


a day shadow of 


from Sacramento to Los Angeles with George Augin- 
baugh, Assistant Manager of the California Dairy Advisory 
Board. Got acquainted with producers James Fullmore 


Met Dr. Milton Powell of Knud- 
Cole of Arden Farms. Had a briet 
Buckley of the Car- 
catching a plane for Portland, 
Talked with Mr. Will Henry of the Dairy Coop- 
Association in Portland about the Oregon. situa- 
the mountains to Pullman, Washington, 
and fell in with a most thrilling group of old friends and 


and Raymond Hanson. 
sen’s Creamery and Dr. 
but charming few minutes with Mr. 
nation Company before 
Oregon. 
erative 


tion. Flew over 


new; Professor Bendixen of Washington State College, 
Perry Ellsworth of the Milk Industry Foundation, Dick 
Smith of Milk Way Dairy, Norton Peters of the Dairy 


Cooperative Association and colleagues, Ken Jordan and 


Lawrence Christianson. 


Met Mr. Phillips of Arden Farms in Spokane and Noel 
Robb of the Carnation Company in the same city. Called on 
old friend Howard Clevenger, editor of the Spokane Daily 
Chronicle, last the U.S.S. Appalachian at 
Bikini in 1946. Then, over a thousand miles of plain and 
mountain to Minneapolis and a chat with Bill Gordon of 
the Dairy Record. Had a splendid talk with Mr. 
Birdsall of Twin City Milk Producers Association. 
with Andrew Taylor, 


seen aboard 


Herman 
Chatted 
Minnesota Department of Educa- 
tion, about the Special School Milk Program, also with 
Mrs. Brand, Director of the Dairy Council Unit in that 
area. Rode the Zephyr to Chicago and thence to Cin- 
cimati to the Gundlach Milk Clinic 
collection of friends. Saw Walter Moler of Dayton, Car! 
Hottenstein of Evansville, Indiana, and Edwin S. Elwell, 
Jr. of the famed Elwell Plan Elwells. 


and a big industry. 


and another grand 


It's a big country 
I wish we could put it into words. 


(7 Square Wiles of Cowes 


ERHAPS ONE OF 
many remarkable 000 cows on 


I7 square miles of Los Angeles County. 
milk for the Angeles market, this is 
concentrated production of milk in the world. Surrounded 
by suburban real estate de ‘velopments, only 20 miles from 
Hollywood, the area is liter: illy one huge barnyard. There 
are no pastures. The thirty 


Cows to a corral. The and watered in 


THE MOST remarkable sights of 
sights was the 123 


Producing 


Los the heaviest 


cows are kept in corrals, 


fed 


animals are 
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AMERICA’S MOST COMPLETE LINE OF 


7 Aard Water 
KLENZADE HC-55 


Specially compounded with a synergist 
which accelerates detergency and elim- 
inates water hardness cleaning troubles. 
Rinses clear and clean; leaves no spots 
or streaks. Prevents waterstone and scum 
build-up. 
ficiency multipurpose polyphosphates and 
Klenzade HC-55 
will definitely save. cleaning time and 
HC-55 
+ + « @ Star item in our famous line of “job-fitted’ alkaline cleaners. 


Heavily fortified with top-ef- 





superior wetting agents. 


material — the positive answer to your hard water problems. 


Super Wet KL—ENZADE HC-7 


FOR YOUR TOUGHEST CLEANING JOBS 


Somewhere, in every plant, there’s a real tough cleaning job that 
wastes time and materials . . . and won't respond to ordinary 
Klenzade Super Wet HC-7 is designed expressly for this 


Removes heavy soil and high fat concentrations, suspends 


cleaners. 
purpose. 
and sequesters hard water minerals. Super Wet is an outstanding 
achievement in “balanced” detergency . . . a super 3-power attack 
on soil with polyphosphates, alkalis, and wetting agents. Another 


star in our famous “‘job-fitted” alkaline cleaner line. 


“FIRST IN CLEANING CHEMICALS" 


KLENZADE PRODUCTS, INC. 


BELOIT WISCONSIN 


17 








MILK ROOM COOLING 


home) Uhm felt] Mice) Tojhite). |: 








These Suspended Niagara Fan Coolers give you 
a completely clear floor. 


Niagara Dual Cooler gives you cold water for 
del-Meet tl amecele) (tae tile Mele) (cM tt ae cola sT 
milk chest in one machine. 





For information on Niagara Air Conditioners, Cooling and Heat 
Transfer Equipment for the Dairy Industry, write to Dept. AM. 


NIAGARA BLOWER COMPANY 


405 Lexington Ave. New York 17, N. Y. 


District Engineers in Principal Cities of U.S, and Canada 


the corrals, milked in the adjacent milking barn. Milking 
is done by union milkers who get about $100 a week 
Hay is trucked in Nevada. Heavy feedings of 
concentrates are used to boost milk production, High 


from 


producing cows are the only ones that are kept.. At the 
first sign of declining production the cow is sold and q 
new one purchased to take her place. 


Immense feed stores are located in the area. Supply 
houses, cattle auctions, and all of the other enterprises 
that are related to milk production are close at hand. 
Veterinarians, for example, have regular routes that they 
follow. If a milk producer has a cow that needs attention 
he hangs out a red flag, much the way that people put 
up ice cards a When he a red 


flag the vet stops, otherwise he keeps on his rounds. 


few years ago. sees 


Producers will own 20 to 40 acres of land. On the 
will have their them hav 
swimming pools, the milking barn, hay storage, and th 


land they homes, some of 


corrals. They will milk anywhere from 100 to 400 cows 
Milk goes into huge farm tanks, a medium sized estab- 
had 


that we visited 


1,100. gallons. 


lishment one with a capacity of 


It isn’t dairy farming, but it certainly is a system 
that puts out a lot of milk in a hurry. In a sense, thes 
establishments might be called milk factories. A punster 


might even say it was concentrated milk production. 


RANDADDY OF MILK production in the Los 
Angeles area is the famous Adohr Farms in Cam- 
arillo. It sounds like a tall story and indeed it is, 

but it’s a true story, nevertheless. Corral after corral after 
corral of milking cows, dry cows, young stock, calves, 
and bulls, with a half a dozen horses thrown in. Twenty- 
four hundred animals in the herd with over a thousand 
of them milking. 


Mr. Art Knight, 


around the ranch in his car. We noted the high degre 


Farm Superintendent, drove us 
of mechanization but were a little confused by the pres 
ence of draft horses. 
that the 


among the corrals. One man and a horse can do the work 


Mr. Knight explained by pointing 


out horses were used to draw the feed carts 


of two men and a truck. The horses know the route. Th 
man doing the feeding can stand on the wagon body and 
put off the feed at the proper places, whereas in a truck 
he would be in and out of the cab or else there would 


have to be another man doing the driving. 


Not only is Adohr breathtaking in its immensity, it is 
also located in a setting calculated to make your hair curl. 
From the main highway one drives through a grove o 
English Walnuts that end abruptly at the magnificently 
groomed headquarters. A large grape arbor gives a pic- 
turesque touch to the parking lot and show area in front 
of the main buildings. Beyond are the white fences 0! 
the corrals. Beyond the corrals is the rich level floor of the 
Beyond that 


from the plain. 


valley. are the mountains, rising abruptly 
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Thats your profit ritio. . . 


Looking for More Profit—then you need the SUN RAY ORANGE 
PROGRAM. 1 quart of Sun Ray Orange yields more profit than 10 quarts 
of milk. Nothing you sell gives you a better opportunity to enlarge 





your routes and increase your profits—without additional equipment. 
FREE ORANGE—to sample all of your customers with a full quart 
of the finest, freshest tasting Orange ever produced. So if it’s extra 
profits you want, investigate the complete Chandler SUN RAY plan 
at once. Be the first in your area with SUN RAY. Mail the coupon 
today for complete information. 


Sun fy 


CHANDLER LABORATORIES 


INCORPORATED 


Eighth St. & Chelten Ave., Philadelphia 26, Pa. 


















CHANDLER LABORATORIES, INC. 


Eighth St. & Chelten Ave. Philadelphia 26, Pa. 


Please rush the SUN RAY Orange profit plan 


NAME aneneiaitn 
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NOW... 


SIMPLE INSTALLATION! 
SIMPLE POSITIVE CONTROL! 
with the 
NEW DE LAVAL “300”’ SERIES 
TRI-PROCESS “AIR-TIGHT’” 





















The simplest, most efficient combination sepa- 
“.\__ rator-clarifier-standardizer ever designed 
™.... with just two sensitive valves to give you 
complete, positive product control with pin- 
point accuracy. 


No complicated and costly external piping 
...No expensive three-way valves...no shut- 
downs between operations...no cream plug. 





This new De Laval “300” Series Tri-Process 
“Air-Tight” is the most economical ... most 
practical...most trouble-free triple-purpose 
centrifugal ever offered. 


If you operate a small or medium-size plant 
...get all the money-making facts—now! 


ud DE LAVAL 


NEW ‘300" Series “Air-Tight''® 
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Pilate Heat Exchangers e Butter Churns 
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